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NEW  BOOK  of  COOKERY; 

o o R,  6 aK 
Every  Woman  a perfe<5t  Cook  : 

CONTAINING  THE 

GREATEST  VARIETY  OF  APPROVED  RECEIPTS 

IN  ALL  THE  BRANCHES  OF 

COOKERY  AND  CONFECTIONARY, 

VIZ.  6 

PRESERVING, 
CANDYING, 
DRYI'NG, 
POTTING, 
COLLARING, 
ENGLISH- 
WINES,  icc. 
&c.  &c.  Src.  &c. 

TO  WHICH  ARE  ADDED,  ' 

The  beft  Inftruftions  for  Marketing,  and  Sundry 

Modern  Bills  of  Fare^; 

Alfo  Direaions  for  Clear  Starching,  and  the  Ladies  Toilet,  Or 
Art  of  preserving  and  improvi!<g  Beauty: 
Likeivife  aColledion  of  PIIISIC  AL  RECEIPTS  forFamiV.es,  OV. 

The  Whole  calculated  to  allift  the  prudent  tlousEWiFE  and  hei 
Servants,  in  furniihing  the  CHE  A PEST  and  most  elegant  Set  of  Diihes  in 
the  various  Departments  of  COOKERY,  and  to  inftruft  Ladies  in  many  other 
Particulars  of  great  Importance  too  numerous  to  mention  in  this  Title  Page. 

By  Mrs.  E L I Z.  VrICE,  of  Berkeley-Square, 

ABiftcd  by  others  who  have  made  the  Art  of  Cookery  their  conftant  Study. 

A NEW  EDITION  FOR  THE  PRESENT  YEAR, 
With  great  ADDITIONS. 


BOILING, 

RAGOUTS, 

CUSTARDS, 

ROASTING, 

MADE-DISHES, 

CHEESE- 

BROILING, 

SOXIPS, 

CAKES, 

FRYING, 

SAUCES, 

CREAMS, 

STEWING, 

PUDDINGS, 

SYLLABUBS, 

HASHING, 

PIES, 

JELLIES, 

BAKINGs 

TARTS, 

JAMS, 

FRICASSEES, 

CAKES, 

pickling. 

Here  you  may  quickly  learn  with  Care, 

To  adl  the  Heufewife’s  Part, ' 

And  drefs  a Modern  Bill  of  Fare 
With  Elegance  and  Art. 

L O N.D  O N: 

PRINTED  FOR  THE  AUTHORESS, 

And  Sold  by  Alex.  Hogg,  No.  i6.  Paternoster, €nt. 

and  may  be  had  of  all  other  Bookfellers,  rr 
lPri({  only  One  Sbilling.l  - 


N.  B.  Mrs.  Price  reJpeSt fully  informs  the  Ladies^ 
and  the  PuUic  in  general,  that  allfimilar  Pub^ 
lications  offered  under  the  ^itle  of  her  NEW 
book  of  cookery  are  fpurious,  unlefs 
hearing  her  Signature  and  that  of  the  Puhlijher, 
whom  Jhe  has  appointed  the  only  Wholejale  Ven- 
der of  her  New  Book  of  Cookery,  or  Every 

» 

Woman  a perfefl  Cook. 
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TO  THE  PUBLIC. 


Having,  by  a long  courfe  of  pra(5Hce,  ac- 
quired, as  I flatter  myfelf,  a confiderable  know- 
ledge in  the  whole  Art  of  Cookery,  I at  length 
determined  to  commit  my  obfervations  to  writ- 
ing, and  publifh  them  to  the  world.  I was  con- 
firmed in  this  refolution  by  the  repeated  folici- 
tations  of  many  of  my  friends,  who  liaving  pe- 
rufed  tiie  following  receipts  while  they  were  yet 
in  manufcript,  were  pleafed  to  exprefs  their  ap- 
probation of  them  in  the  higheft  terms  of  ap- 
plaufe.  I likeWife  fubmitted  this  performance 
to -the  infpedioh  of  feveral  eminent  men  and 
women  cooks,  who  unanimoufly  agreed  in  re- 
commending it  as  one  of  the  moft  ujeful  Com- 
pendium of  the  Art  of  Cookery  that  have  appeared 
in  this  kingdom;;  and  declared  that  all  the  re- 
ceipts were  formed  on  fuch  a plan,  as  to  unite 
economy  with  elegance.  Induced  by  thefe  flatter- 
ing recommendations,  and  convinced  of  the 
utility  of  an  improved  work  of  this  kind,  I have 
ventured  to  fubmit  my  performance,  with  all 
due  deference  and  refped,  to- the  judgment  of  the 
Public,  but  particularly  to  the  Ladles,  at  whofe 
hands  I reft  in.  full  hopes  of  candid  treatment. 

To 


IV 


TO  THE  PUBLIC, 

To  render  this  Book  the  more  extenfively  ujefuly 
I have  added  a fmall  coUedion  of  the  moft  ap- 
proved phyfical  receipts,  which,  upon  repeated 
trials,  have  been  found  peculiarly  efficacious  in 
the  refpedive  diforders  to  which  they  have  been 
applied.  The  Reader  will*  likewilh  find  (be- 
fides  a variety  of  receipts  in  every  branch  of 
Cookery)  complete  inftruftions  for  Marketing, 
feveral  modern  Bills  of  Fare,  the  Art  of  Clear- 
Starching,  various  Receipts  in  Confedlionary,. 
fome  choice  and  valuable  DiredUons  for  preferv- 
ing  and  improving  Beauty,  &c.  &c.  In  ffiorty 
I have  exerted  my  utmoft  endeavours  to  render 
this  performance  as  complete  as  poffible,  and 
humbly  hope  that  it  will  meet  with  a favourable 
reception,  as  it  treats  of  an  art  which  defervedly 
claims  the  attention  of  the  Ladies  in  general, 
and  of  Maid-Servants  in  particular,  who,  by  a 
careful  perufal  of  the  following  Iheets,  will  foon: 
become  perfedtly  accomplifhed  in  the  whole 
Art  of  Cookery. 
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including 

The  Neweft  Improvements  on  the  Subjedl. 


CHAP.  I, 

OF  BOILING. 

Rules  and  Dtrefiions  necejfory  to  he  previovjly  obferved 

in  Boiling. 

regard  to  the  time  fufficient  for  boiling  any 

Quarter  nf  . beft  to  allow  a 

Dut?mnf  t"  the  joint  is 

pot  b^verv  '^It  your 

Lm  wiirftil  ; for  otherwife  the 

All  forTs  of  freih  hlaclc. 

boi  buffal  ^hen  the  water 

uoiis , out  lalt  meat  whep  it  is  cold, 

•r  , "Ro  boil  yeal 

as  Ibon  as'2?  '=  P>“  i".  and 

Smckr.  „f  PT  ’’'S'"'  "''■=>  ‘ake  it  clear  off  A 

in  Proporti^to1“we°s\S’°‘t^^" 

sL^li  sriftles  o!ghi  to  be  boiW  ^anTte 
to  make  it  wWte. ' Sled'"*'  l""**' '''a** 
ble  with  bacon  and  greens,  or  with^Ifley  a^ndtutte^''' 
TT  . ^ Mutton  or  Beef. 

A thick 
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A thick  piece  of  beef,  of  twelve  or  thirteen  pounds 
M-eight,  will  take  about  two  hours  and  a half  after 
the  pot  boils,  if  it  is  put  in  when  the  water  is  cold. 

When  the  meat  is  boiled,  you  may  ferve  it  up  with 
carrots,  potatoes,  greens,  or  turnips.  A leg  or  loin 
of  mutton  may  likewife  be  accompanied  with  melted 
butter  and  capers. 

To  boll  a Leg  of  Larnb,  with  the  Loin  fried  about  it. 

Boil  the  leg  about  an  hour,  cut  the  loin  into  fteaks, 
beat  them  with  a cleaver,  fry  them  nice  and  brown,  and 
flew  them  a little  in  ftrong  gravy  j you  muft  then  put  the 
leg;  in  the  difh,  lay  the  fteaks  round  it,  place  fome  ftewed 
fpinach  and  crifp  parfley  on  each  fteak,  pour  on  the 
gravy,  and  ferve  up  the  whole  with  goofeberry  fauce. 

'To  boil  a Leg  of  Pork. 

After  it  has  lain  in  fait  fix  or  feven  days,  put  it  into 
the  pot  to  boil,  and  take  care  that  the  fire  be  very 
good  all  the  while  it  is  drefling ; becaufe  it  ought  to 
be  fully  boiled,  and  requires  half  an  hour  more  boiling 
than  a leg  of  veal  of  the  fame  weight.  It  is  generally 
accompanied  with  a peas-pudding,  muftard,  buttered 
turnips,  greens,  or  carrots. 

To  boil  Pickled  Pork. 

Having  wafhed  the  pork,  and  feraped  it  clean,  put 
it  iiftwhen  the  water  is  cold,  or,  as  fome  fay,  when  the 
water  boils ; if  a piece  of  a middling  fize,  an  hour  will 
boil  it ; if  a very  large  piece  an  hour  and  a half,  or  two  ^ 
hours.  It  will  turn  to  a jelly  if  kept  too  long  it  the  pot. 

To  boil  a Tongue. 

If  the  tongue  be  a dry  one,  fteep  jt  in  water  all 
nioht,  arid  then  let  it  boil  three  hours;  if  it  be  juft  out 
of^pickle,  you  may  foak  it  three  hours  in  cold  water, 
and  after  th.at  boil  it  till  it  becomes  fit  to  peel. 

T 7 boil  a Haunch  of  V mifon. 

Firft  let  the  haunch  continue  in  fait  for  a week,  and 

then  boil  it  with  fome  turnips,  young  cabbages,  a cau- 
liflower. 
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liflower.  and  beet- roots  ; and  when  yon  have  put  your 
venilbn  in  the  difti,  let  the  vegetables  be  difpo(ed  in  fe- 
parate  plates  round  it,  and  then  you  may  ferve  it  up 
at  table. 

boll  a Ham. 

After  putting  your  ham  into  the  copper,  let  it  be 
about  three  or  four  hours  before  it  boils,  and  keep  it  well 
fkimmed  all  the  time  : if  it  is  a fmall  one,  an  hour  and 
a half  is  fufficient  to  boil  it,  after  the  copper  has  begun  to 
boil;  and,  if  a large  one,  it  will  require  two  hours. — 
When  you  have  taken  it  up,  ftrip  off  the  Ikin,  rub  the 
ham  all  over  with  the  contents  of  an  egg,  ftrew  crumbs 
of  bread  on  it,  bafte  it  with  butter,  and  fet  it  to  the 
fire  till  it  becomes  a light  brown  ; then,  if  it  is  to  be 
eat  hot,  you  may  garnilh  the  difli  with  carrots,  and  fend 
it  up. 

To  boil  a Calf’s  Head. 

Pick  the  head  very  clean,  and  foak  it  in  water  fome 
time  before  you  put  it  into  the  pot ; the  brains  mufi:  then 
be  tied  up  in  a rag,  and  put  in  at  the  fame  time  with  the 
head,  together  with  a piece  of  bacon. — When  it  is 
done  enough  you  may  grill  it  before  the  fire,  and  ferve 
it  up  with  bacon  and  greens,  and  with  the  brains  mafh- 
ed  and  beat  up  with  a little  butter,  vinegar,  pepper,  and 
fait,  or  lemon,  parfiey,  and  fage,  in  a feparate  plate,  and 
the  tongue  flit  and  laid  in  the  fame  plate. 

To  boil  a Turkey. 

Firft  draw  and  trufs  your  turkey,  and  cut  down  the 
breaft-bone  with  a knife,  then  few  up  the  (kin  again: 
the  breaft  may  be  filled  with  fluffing  prepared  in  the 
following  manner:  boil  a veal  fweet-bread,  and  chop  it 
fine,  with  fome  lemon-peel,  part  of  the  liver,  a handful  of 
bread-crumbs,  a little  beef-fuet,  and  one  or  two  fpoonfuls 
of  cream,  with  two  eggs,  nutmeg,  fait,  and  pepper. — 
Mix  all  thefe  ingredients  together,  and  fluff  the  turkey 
with  part  of  the  fluffing  ; the  reft  may  be  boiled  or  fried, 
and  laid  round  it : dredge  your  turkey  with  flour,  and 
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having  tied  it  up  in  a cloth,  boil  it  with  milk  and  wa- 
hour  and  a quarter  will  be  fufHcient  for  boil- 
ing it,  provided  it  be  a young  one.  For  fuuce,  take  a 
little  water  or  mutton  gravy,  an  onion,  a piece  of  lemon- 
peel,  a bit  of  thyme,  a blade  of  mace,  and  an  anchovy; 
let  all  thefe  be  boiled  together,  and  drained  through  a 
fieve  ; add  to  them  fome  melted  butter  ; then  lay  round 
the  difh  a few  faufages  fried,  and  garnifli  with  dices  of 
lemon. 

N.  B.  Some  make  ufe  of  oyfter  fauce  with  a boiled 
turkey. 

Ttf  boil  a Goofe. 

Having  feafoned  the  goofe  with  pepper  and  fait  for 
five  or  fix  days,  let  it  boil  about  an  hour.  Serve  it  up 
hot  with  turnips,  carrots,  cauliflowers,  or  cabbage.  The 
fauce  for  a boiled  goofe  may  be  either  onions  or  cabbage, 
firfl  boiled,  and  then  ftewed  in  butter  a few  minutes. 

To  boil  a Duck, 

Draw  and  fcald  your  duck,  and  having  put  it  in  an 
earthen  pot,  pour  over  it  a pint  of  hot  milk,  in  v/hich 
it  may  lie  tv/o  or  three  hours  ; after  that  dredge  it  well 
with  flour,  put  it  in  a copper  of  cold  water,  and  let  it 
boil  flowly  for  twenty  minutes,  then  take  it  out  and 
Imother  it  with  onion  fauce. 

Do  boil  Fowls  or  Chickens. 

Put  your  cklckens  in  fcalding  water,  pluck  and  draw 
then.,  cut  oft*  the  heads  and  necks,  and  take  out  the 
breaft-bone ; then  waih,  trufs,  finge,  and  flour  them; 
tie  them  in  a napkin,  and  boil  them  in  milk  and  water, 
with  a little  fait,  about  twenty-five  minutes.  You  may 
ferve  them  up  with  pafley  and  butter,  or  with  oyfter 
I'auce,  lemoiy  fauce,  he. 

Do  boil  Pigeons  ivith  Bacon. 

Let  your  pigeons  be  plucked,  drawn  and  waftied  very 
clean,  and  then  boil  them  in  milk  and  water  by  them- 
felves  about  twenty  minutes ; in  the  mean  time  boil  a 
fquare  piece  of  bacon,  lay  it  in  the  middle  of  your  difh, 

ftew 
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ftew  fome  fpinach  to  put  round,  and  lay  the  pigeons  on 
the  fpinach  ; pour  melted  butter  over  them,  and  garnifh 
them  with  cnfp  parfley. 

To  boil  Pigeons  with  Rice. 

After  having  picked  and  drawn  your  pigeons,  cut  off 
the  pinions  and  turn  the  legs  under  the  wings,  then 
put  thin  dices  of  bacon,  and  a large  beet-leaf  over 
each  pigeon,  wrap  them  in  feparate  cloths  and  boil  them: 
have  ready  four  ounces  of  rice  boiled  foft,  put  the  rice 
into  fome  veal  gravy  thickened  with  flour  and  butter,  and 
boil  it  a little  in  that  gravy,  adding  two  or  three  fpoon- 
fuls  of  cream  : then  take  out  the  pigeons,  leaving  the 
bacon  and  beet-leaves-  on  them,  and  ferve  them  up  with 
the  rice  poured  over  them. 

To  boil  Snipes  and  Woodcocks. 

Take  the  fnipes  and  gut  them  clean,  and  boil  them  in 
good  ftrong  broth  or  beef-gravy  ; let  them  be  covered 
clofe  and  kept  boiling,  and  ten  minutes  will  be  fuflicient. 
Meanwhile  chop  the  guts  and  liver  fmall,  take  a little  of. 
the  gravy  in  which  your  fnipes  are  boiling,  and  ftew 
the  guts  in  it  with  a blade  of  mace.  Take  a few  crumbs 
of  bread,  and  have  them  ready  fried  crifp  in  a little  frefli 
butter.  When  your  fnipes  or  woodcocks  are  done,  add 
to  the  guts  two  fpoonfuls  of  red  wine  and  a fmall 
piece  of  butter  rolled  in  flour ; fet  them  on  the  fire  in 
a faucepan,  and  fhake  it  well,  (but  do  not  ftir  with  a 
fpoon)  till  the  butter  is  melted  ; then  put  in  the  bread- 
crumbs, give  the  faucepan  a fhake,  and  pour  this  fauce 
over  the  birds.  You  may  garnifh  your  difh  with  lemon. 

To  boil  Rabbits. 

When  you- have  properly  trufled  your  rabbits,  boil 
them  about  half  an  hour,  then  fmother  th.  m with  onion 
fauce,  pull  out  their  jaw  bones  and  flick  them  in  their 
eyes,  put  a fprig  of  myrtle  or  barberries  in  their  mouths, 
and  ferve  them  up.  Garnifli  with  fliced  lemon  and 
• barberries.  ....  .i  . 

B 3 ‘ "te 
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To  bo  'll  Rabbits  ivith  Saufages. 

Boil  a couple  of  rabbits,  and  before  they  are  quite 
done,  you  muft  put  in  a pound  of  faufages  to  boil  with 
them  •,  when  they  are  done  enough,  dilh  them  up,  and 
place  the  faufages  round  the  diiB,  with  a few  fried  dices 
of  bacon : for  faucc,  put  melted  butter  and  muftard 
beat  up  together  in  a cup. 

To  boil  Pheafants  or  Partridges. 

Let  them  be  boiled  in  a confiderable  quantity  of 
water.  As  for  partridges,  a quarter  of  an  hour  is  fuf- 
ficient  to  boil  them.  Half  an  hour  will  do  a fnall  phea- 
fant,  and  three  quarters  a large  one.  The  fauce  for  a 
boiled  pheafant  may  be  ftewed  celery  thickened  with 
cream,  a piece  of  butter  rolled  in  flour,  fome  grated 
nutmeg,  and  a fpoonful  of  white  wine.  For  fauce  to  a 
partridge,  parboil  the  liver,  and  fcald  fome  parfley  ; chop 
thefe  fine,  and  put  them  into  fome  melted  frefh  but- 
ter ; then  fqueeze  in  a little  juice  of  lemon,  and  having 
boiled  the  whole  up,  pour  it  over  your  partridge. 

To  boil  Sturgeon. 

Clean  your  piece  of  fturgeon  well,  and  boil  it  in  as 
much  liquor  as  will  juft  cover  it,  adding  to  the  water 
a ftick  of  horfe-  radifli,  fome  whole  pepper,  two  or  three 
pieces  of  lemon-peel,  a pint  of  vinegar,  and  a little  fait. 
When  it  is  done  ferve  it  up  with  the  following  fauce  ; 
diflblve  an  anchovy  in  a pound  of  melted  butter,  bruife 
the  body  of  a crab  in  the  butter,  put  in  a blade  or  two 
of  mace,  a few  ftirimps  or  crawfifti,  a little  catchup  and 
lemon  juice,  and  give  the  whole  a boil  up.  Garnifli 
with  fried  oyfters,  feraped  horfe- radiih,  and  flices  of 
lemon. 

To  bo'll  a Skate  or  Thornback. 

Firft  let  your  Ikate  be  well  cleaned  ; then  cut  it  in 
long  narrow  pieces,  and  throw  it  into  fait  and  boiling 
water ; when  it  has  boiled  a quarter  of  an  hour,  take  it 
out,  flip  oft*  the  {kin,  then  put  it  again  into  the  fauce- 
pan,  with  a little  vinegar,  and  when  it  is  done  enough, 
* drain 
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drain  it  well,  and  pour  over  it  rtirimp  or  mufcle  fauce. 
You  may  garnifla  the  dilh  with  barberries  and  horfe- 
radilh. 

To  boil  Flounders  and  all  Kinds  of  Flat  Fiji), 

You  mult  cut  olf  the  fins,  and  nick  the  brown  fide 
under  the  head  ; then  gut  yciir  filh  and  boil  them  in  lalt 
and  water : make  either  Ihrimp,  cockle,  anchovy,  or 
mufcle  fauce,  and  garnilh  with  red  cabbage. 

To  boil  a Frejlo  Cod. 

Having  well  waflred  and  gutted  your  cod,  rub  the 
back-bone  with  a little  fait,  and  boil  it  gently  till  it  is 
done  enough.  You  may  ferve  it  up  with  anchovy, 
fhrimp,  oylter,  or  lobfter  fauce,  and  garnilh  with  dices 
of  lemon,  fcraped  horfe-radilh,  and  fmall  fried  filh. 

To  drefs  Salt  Cod. 

Let  it  be  Iteeped  in  water  all  night,  and  boiled  the 
next  day:  when  it  is  enough,  pull  it  in  flakes  into  the 
dilh,  pour  over  it  egg  fauce,  or  parfnips  boiled  and  beat 
fine,  with  butter  and  cream,  and  fend  it  to  table  on  a wa- 
ter dilh. 

To  boil  a Turbot. 

Put  a handful  of  fait  into  the  mouth  and  belly  of  the 
turbot,  and  lay  it  in  fait  and  water  for  two  hours  before 
it  is  drelTed.  Then  fet  on  your  fifli-kettle  with  water 
and  fait,  a little  vinegar,  a liick  of  horfe-radifh,  and  a 
bunch  of  fweet  herbs.  When  the  water  boils  lay  your 
turbot  on  a fifli  plate,  put  it  into  the  kettle  and  boil  it 
gently.  Serve  it  up  with  anchovy  or  lobfter  fauce,  and 
garnilh  the  dilh  with  crifp  parlley  and  pickles. 

N.  B.  A turbot  of  a middling  fize  will  take  about 
twenty  minutes  boiling. 

To  boil  Mackarel. 

Soak  them  a confiderable  time  in  fpring  water,  then 
put  them  into  a ftewpan,  with  as  much  water  as  will  co- 
ver them,  and  a little  fait : let  a fmall  bunch  of  fennel  be 
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boiled  along  with  them  ; and  when  you  difti  them  up, 
garnifli  with  the  roes  and  the  fennel  flired  fine.  The 
fauce  generally  ufed  with  boiled  rnackarel  is  parfley  and 
butter. 

To  boil  Salmon, 

After  having  well  fcraped  and  cleanfed  your  falmon- 
from  fcales  and  blood,  let  it  lie  about  an  hour  in  ipring 
water  and  fait  j then  put  It  in  the  fifli  kettle,  with  a fuitable 
quantity  of  fait  and  horfe-radifh,  and  fome  fwcet  herbs. 
If  it  be  a thick  piece,  it  will  take  hilf  an  hour  ; if  fmall, 
twenty  minutes.  Garnifh  your  difh  with  fcraped  horfe- 
radilh  and  fennel,  or  with  fried  fmelts  or  gudgeons.  The 
fauce  may  be  melted  butter,  with  or  without  anchovy,- 
and  flit  imp  or  lobfter  fauce. 

To  boil  Eels. 

Firfl;  fkin,  gut,  and  w’afh  your  eels,  then  roll  them 
round  with  the  heads  innermoft,  and  run  a fkewer 
through  them.  Boil  them  in  fait  and  water  ; ferve  them- 
up  with  parfley  fauce,  and  garnilh  with  lemon. 

To  boil  Carp  or  Tench. 

Clean  your  carp  or  tench  very  well,  and  hoil  them  in 
a ftewpan;  mix  with  the  water  fome  fait,  whole  pepper, 
horfe-radifh,  fweet  herbs,  and  lemon-peel.  For  fauce 
take  fome  of  the  liquor,  a pint  of  fhrimps,  a glafs  of  white 
wine,  and  an  anchovy  bruifed  ; boil  thefe  together  in  a 
faucepaij  with  a piece  of  butter  rolled  in  flour. 

‘lo  boil  a Cauliflower .■ 

Take  oft'  all  the  green  part,-  cut  the  flower  into  four 
quarters,  and  let  it  foak  an  hour  in  clean  water  ; then  put 
k into  boiling  milk  and  water,  or  (if  you  have  no  milk) 
into  water  only,  and  take  care  to  fkim  the  faucepan  well. 
When  the  ftalks  are  tender,  take  out  the  cauliflower,  lay 
it  in  a cullender  to  drain,  and  ferve  it  up  with  melted 
butter.  This  is,  among  the  generality  of  people,  one 
of  the  moft  favourite  plants  in  the  whole  kitchen  gardem 
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To  boil  Broccoli. 

Firft  ftrip  off  all  the  little  branches  till  you  come  to 
the  top  one  ; then  with  a knife  peel  off  the  hard  outiide 
fkin  on  the  ftalks,  and  throw  them  into  a pan  of  clean  wa- 
ter as  you  do  them.  Put  them  in  a ftewpan  of  boiling 
water,  with  fome  fait  in  it,  and  let  them  boil  till  they  are 
tender.  Send  them  to  table  with  butter  in  a cup.  Some 
people  eat  broccoli  like  afparagus,  with  toaft  laid  in  the 
dilh. 

To  boil  Parfnips. 

Let  your  parfnips  be  well  waflied,  and  boiled  till  they 
are  foft ; then  take  off'  the  fkin,  beat  them  in  a bowl  with 
a little  fait,  and  add  to  them  apiece  of  butter  and  fome 
cream,  put  them  in  a tolling  pan,  and  let  them  boil  till 
they  are  like  a light  cuftard  pudding  ; you  may  then  lay 
them  on  a plate  and  ferve  them  up. 

To  boil  Artichokes. 

Pull  off  the  ftalks,  and  wafh  the  artichokes  clean ; 
then  put  them  in  a faucepan  of  cold  water,  but  do  not 
cover  them.  An  hour  and  a quarter  will  do  them  after 
the  water  boils.  When  you  difti  them  up,  put  butter  in 
tea-cups  between  each  artichoke. 

To  boil  Afparagus. 

Having  fcraped  your  afparagus,  foak  them  in  clean 
water,  tie  them  in  little  bundles,  and  boil  them  in  a ftew- 
pan of  water  with  fait  in  it.  Before  you  take  them  up, 
toaft  a round  or  two  of  a quartern  loaf,  which  muft  be 
dipped  in  the  boiling  water  and  laid  in  the  bottom  of 
your  difh  : pour  a little  butter  over  the  toaft,  and  lay 
your  afparagus  on  it  with  the  white  ends  outwards.  You 
need  not  pour  butter  over  the  afparagus,  but  fend  it  up 
in  a fauce-boat. 

To  boil  Spinach. 

You  muft  pick  and  walh  your  fpinach  very  clean,  then 
put  it  in  a faucepan  that  will  juft  hold  it,  fcatter  a hand- 
lul  of  fait  over  it,  and  cover  the  pan  clofe  : don’t  put  any 
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water  in,  but  frequently  fnake  your  faucepan.  When 
you  find  the  fpinach  fliruuk  and  fallen  to  the  bottom,  and 
that  the  liquor  whicli  comes  out  of  it  boils  up,  it  is  done  ; 
then  fqueeze  it  between  two  plates,  and  ferve  it  up  with 
melted  butter  in  a boat. 

Te  boil  Green  Peas, 

Shell  your  peas,  and  put  them  into  boiling  water,  with 
a few  leaves  of  mint  and  a little  fait ; as  foon  as  they  boil, 
th  row  in  a fmall  piece  of  butter,  and  ftir  them  about; 
when  they  are  enough,  ftrain  them  in  a fieve,  and  difh 
them  up  with  butter  in  a cup.  Lay  a piece  of  bacon 
over  your  peas,  and  garnifli  with  mint  boiled  and  chop- 
ped fine. 

lo  boll  Turnips. 

Pare  them  well,  and  boil  them  in  the  pot  with  either 
beef,  lamb,  or  mutton  : when  they  are  tender  take  them 
out,  fqueeze  them  between  two  trenchers,  put  them  in  a 
pan,  mafti  them  with  butter  and  a little  pepper  and  fait, 
and  fend  them  to  table.  You  may  likewife  fend  them  up 
whole,  with  fome  melted  butter  in  a bafon,  that  every  one 
may  butter  and  feafon  them  to  his  palate. — N.  B.  Pota- 
toes may  be  mafhed  in  the  fame  manner  as  turnips. 

To  boil  French  Beans,. 

Firft  cutoff  the  ends  of  your  beans,  then  cut  them 
in  two,  and  afterwards  acrofs  ; put  them  in  fait  and  water 
as  you  do  them,  and  let  them  ftand  an  hour ; boil  them 
in  a great  deal  of  water  with  a handful  of  fait  in  it,  and 
take  care  they  do  notlofe  their  fine  green.  Serve  them 
up  with  melted  butter. 

To  boil  Broad  Beans.,  commonly  called  PVindJor  Beans. 

When  your  beans  are  fhelled,  put  them  in  the  pot  with 
fome  picked  parfley  and  fait:  in  the  mean  time  boil  a 
piece’ of  bacon  by  itfelf,  and  w’hen  you  have  difhed  up 
the  beans,  lay  the  bacon  over  them,  and  fend  parfley  and 
butter  in  a fauce-boat.  Garnifh  with  boiled  parfley. 


CHAP. 


Of  ROASTING.' 


23 


CHAP.  II. 

OF  ROASTING. 

General  DircSi  'ions  with  Regard  to  RoaJUng. 

IN  the  firfl:  place,  \x>n  muft  regulate  your  fire  accord- 
ing to  the  piece  of  meat  you  are  to  drefs  ; if  it  be  a 
fmall  or  thin  piece,  make  a pretty  little  brifk  fire  ; but  if 
it  be  a large  joint,  let  a very  good  fire  be  laid  to  cake. 
Take  care  to  keep  your  fire  always  clear,  and  let  your 
fpit  be  very  clean.  When  the  Ream  draws  near  the  fire, 
it  is  a fign  the  meat  is  done  enough  ; but  you  will  beft 
judge  of  that  from  the  time  it  was  put  down.  Obferve 
that  in  frofty  v/eather  all  kinds  of  meat  take  more  time  in 
dreffing. 

To  roajl  Mutton. 

If  it  be  a chine  or  faddle  of  mutton,  you  muR  raife 
the  fkin,  and  then  fkewer  it  on  again  ; for  that  will  pre- 
vent its  being  fcorched.  Strip  off  the  fkin  about  a quar- 
ter of  an  hour  before  you  take  it  up  ; throw  fome  flour 
on  your  meat,  together  with  a handful  of  fait,  and  bafte  ^ 
it  with  butter.  Roaft  mutton,  when  ferved  up,  may  be 
accompanied  with  French  beans,  broccoli,  potatoes,  cau- 
liflower, horfe-radlfh,  or  water-creffes. — N.  B.  Onion 
fauce  is  frequently  ufed  with  a fhoulder  of  mutton,  ei- 
ther roafted  or  boiled. 

To  roajl  Mutton  fo  as  to  make  it  eat  like  Fenifon. 

Having  procured  a fat  hind-quarter  of  mutton,  cut 
the  leg  in  the  (hape  of  haunch  of  venifon,  lay  it  in  a 
pan,  and  pour  over  it  a bottle  of  red  wine,  in  which 
it  muft  lie  twenty-four  hours  ; then  put  it  on  the  fpit, 
and  bafte  it  with  the  fame  liquor  and  butter  all  the  time 
it  is  roafting.  If  you  have  a good  quick  fire,  your  meat 
will  be  done  in  two  hours.  You  may  fend  it  to  table 
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with  foine  good  gravy  in  one  bafon,  and  currant  jelly  in 
another. 

To  roajl  a Leg  of  Mutton  %uith  Oyjien  or  Cockles. 

7'alce  a leg  of  mutton  that  has  been  butchered  two  or 
three  days  before,  ftufF  it  all  over  with  oyfters  or  cockleSj 
and  roatt  it.  Garniih  the  difli  with  horfe-radifh. 

To  roajl  Beef. 

Butter  a piece  of  writing-paper,  and  fatten  it  with 
fmall  fkewers  to  the  top  of  your  beef ; then  lay  it  down 
to  a good  fire,  throw  fome  fait  on  it,  and  bafte  it  well 
with  good  dripping.  A little  while  before  you  take  it 
up,  remove  the  paper,  dredge  the  meat  with  fome  flour, 
and  bafte  it  with  a piece  of  butter.  Garnifh  the  difh 
with  feraped  horfe-radifti,  and  fend  it  to  table  with  broc- 
coli, French  beans,  potatoes,  horfe-radifh,  or  cauliflower. 
When  you  want  to  keep  your  meat  a few  days  before 
you  drels  it,  you  mutt  dry  it  well  with  a clean  cloth,  then 
flour  it  all  over,  and  hang  it  up  in  a place  where  the 
air  may  come  to  it. 

To  roejl  Teal. 

In  drefllng  a fillet  or  loin  of  veal,  paper  the  udder  of 
the  fillet  to  preferve  the  fat,  and  the  back  of  the  loin  to 
prevent  it  from  being  fcorched.  Lay  your  meat  at  fome 
diftance  from  the  fire  till  it  is  foaked,  and  then  draw  it 
nearer  the  fire  ; bafte  it  well  with  butter,  and  duft  it 
with  a little  flour.  The  fluffing  for  a fillet  is  made 
thus  : take  half  a pound  of  fuet,  about  a pound  of  grated 
bread,  fome  parfley,  thyme,  fweet  majoram,  and  favory, 
a piece  of  lemon-peel,  nutmeg,  pepper,  and  fait,  and 
mix  them  up  together  with  the  yolks  and  whites  of  a 
few  eggs. 

A.  hreaft  of  veal  mutt  be  roafted  with  the  caul  en, 
and  the  fweet-bread  fkewered  on  the  back-fide : when  it 
is  almoft  done,  take  off  the  caul,  and  bafte  it  with  but- 
ter and  a little  flour. 
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To  roaji  Lamb. 

When  you  lay  it  down,  bafte  it  well  with  frefh  butter, 
and  (catter  on  it  a very  little  flour}  then  bafte  it  with 
what  drips  from  it ; and  jull:  before  you  taka  it  up, 
fprinklc  on,  a little  fait  and  chopped  parfley,  and  balls 
it  again  with  butter.  You  may  (erve  it  up  with  mint 
fauce,  green  peas,  aflillad,  cauliflower,  or  b reach  bcanr. 

To  roaji  a Leg  of  Lamb  with  Forcemeat. 

Take  a large  leg  ol  lamb,  and  with  a Ibiarp  knife  cut 
oft'  all  the  meat,  leaving  the  fkin  whole  with  the  lat  on 
it : then  chop  the  meat  fmall  with  half  a pound  of  beef 
fuel,  fome  marrow,  a lew  oyfters,  an  onion,  an  anchovy, 
fome  fweet  herbs,  lemon- peel,  mace,  and  nutmeg}  and 
having  beat  all  thefe  together  in  a mortar,  ftufF  the  Ikin 
with  them,  few  it  up,  rub  it  with  the  yolks  of  eggs,  fpit 
it,  flour  it  all  over,  lay  it  down  to  the  fire,  and  bafte  it 
well  with  butter  : when  done,  pour  fome  nice  gravy  into 
the  difti,  and  fend  it  up. 

'To  roaji  Pork. 

In  roafting  a loin  of  pork,  you  muft  cut  the  fkin  acrofs 
in  fmall  ftreaks,  and  take  care  that  it  be  jointed  before 
you  lay  it  down } it  is  fometimes  ferved  up  with  onions. 
— A fparerib  fhould  be  roafted  before  a clear  fire,  and 
bafted  with  a fmall  piece  of  butter,  a little  flour,  and 
fome  fage  fh red  fine:  fend  it  up  with  apple  fauce.  The 
knuckle  of  a roaft  leg  of  pork  is  frequently  ftuft'ed  with 
fage  and  onion  chopped  fmall,  with  a little  pepper  and 
fait,  and  eat  with  gravy  and  apple  fauce.  But  the  beft 
way  of  roafting  a leg  is  as  follows  : firft  parboil  it,  then 
fkin  it  and  lay  it  down,  and  bafte  it  with  butter  i take  a 
little  fage  fltfed  fine,  a few  crumbs  of  bread,  fome  nut- 
meg,  pepper,  and  fait } mix  thefe  together,  and  ftrew 
them  over  your  meat  while  It  is  roafting  : fend  up  fome 
gravy  in  the  difh,  and  ferve  it  up  with  apple  fauce  and  po- 
tatoes. A grifkin  may  be  drefied  in  the  fame  manner, 

N.  B.  Pork  muft  b^  well  done,  otherwife  it  is  apt  to 
furfeit. 


C 


To 


z6  NEW  BOOK^/COOKERY. 


Jo  ronji  a longue. 

You  mufl:  parboil  it  firft,  then  roaft  it ; bafte  it  well 
with  butter,  fticic  ten  or  twelve  cloves  about  it,  atid 
fend  it  to  table  with  fome  gravy  and  fwect  fauce. — N.  B. 
An  udder,  drefled  the  fame  way,  is  very  good  eating. 

'1 0 drej$  a pickled  Neat’s  Tongue. 

Having  firft  foalced  it,  boil  it  till  the  fkin  will  peel  off, 
then  rtick  it  with  cloves,  put  it  on  the  fpit,  v.-rap  a veal 
caul  over  it,  and  roaft  it  till  it  is  enough  ; after  which 
you  muft  take  oft  the  caul,  and  ferve  up  your  tongue 
with  gravy  in  the  difli,  and  fome  venifon  fa'ice  in  a boat. 
Garniih  with  rafpings  of  bread  and  fliced  lemon. 

To  roaji  a Pig.  < 

Put  into  the  belly  of  your  pig  a few  fage  leaves  chop- 
ped, a piece  of  butter,  a cruft  of  bread  grated,  and  fome 
pepper  and  fait ; few  it  up,  fpit  it,  and  lay  it  down  to  a 
large  brifk  fire.  Flour  if  all  over  very  thick,  apd  con- 
tinue to  do  fo  till  the  eyes  begin  to  ftart.  As  foon  as 
you  find  the  fkin  tight  and  cpifp,  and  that  the  eyes  are 
dropped,  lay  two  bafons  in  the  dripping-pan,  to  receive 
the  gravy  that  comes  from  it.  When  the  pig  is  enough, 
put  a lump  of  butter  into  a cloth,  and  rub  all  over  it,  till 
the  flour  is  quite  off" ; then  take  it  up  into  your  difli,  and 
having  cut  off"  the  head,  cut  the  pig  in  two  down  the 
back  ; chop  off  the  ears,  and 'place  ohe  upon  each  ftioul- 
der  ; cut  the  under  jaw  in  two,  and  lay  one  on  each  fide  ; 
melt  fome  butter,  put  it  into  the  gravy  that  came  from  your 
pig,  boil  it  up  and  put  it  into  the  difh  with  the  brains 
bruifed  fine,  and  a little  fhredfage;  then  fend  the  whole 
to  table,  with  bread  fauce  in  a bafon,  and  garnifti  with 
lemon. 

yJ  Pig  barbicued.  , 

Take  two  or  three  anchovies,  a few  leaves  of  fage,  and 
the  liver  of  the  pig  ; chop  them  very  fmall,  and  put  them 
into  a marble  mortar,  with  half,  a pint  of  red  wine,  fome 
butter,  bread-crumbs,  and  pepper  ; beat  them  all  toge-- 
thet  to  a pafte,  and  few  them  up  in  your  pig’s  belly ; 

then 
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then  lay  it  dbWft  to  the  fire,  firi'ge  it  well,  pour  in  the 
dripping-pan  tvt'dor  three  bottlds  of  red  wine,  and  bade 
it  witb  wine  al]  the  time  it  is  r.dafting.  When  it  is  ai- 
med: done,  take  the  fauce  out  of  your  dripping-pan,  add 
to  it  one  anchovy,  half  a femon,  and  a bunch  of  fweet 
herbs,  boil  theie  a few^rniputes,  then  take  up  your  pig, 
put  a fmall  ierpo'n  or  a[)p}e  i'h  it's  m'buth,  ftrain  your  fauce, 
and  pour  ai  bn'''h6iling‘hb\y  lay  barberries  and  diced  le- 
nfion  roufid  the  {I'ig,  and  ler've  it  up  whole. 

To  {t'oaj}  ^ Calf's  Liver.  . 

Lard  it  with  bacon,  faften  it  on  the  fpit,  .and  road  it 
with  a gentfe  fire  : fend  it  to  table  with  good  veal  gravy, 
or  indeed  buttd'. 

To  \'0<nji  Venifon. 

Take  a haunch  of  venifon,  and  when  you  have  fpitted 
it,  lay  over  it  a large  fheet  of  white  paper,  then  a thin 
pade  with  another  fheet  of  paper  over  it,  and  tie  it  well 
to  prevent  the  pade  from  falling.  About  five  or  fix 
minutes  before  you  take  it  up,  lake  ofi'  the  paper  and 
pade,  b^de  it  with  butter,  and  dredge  it  with  a little 
flour  : when  you  difh  it  ^up,  let  it  be  accompanied  with 
fome  good,  gravy  in  one  fauce  boat,  and  fweet  fauce  in 
another.  It  it  be  a large  haunch,  it  will  take  three  hours 
reading.  The  neck  and  (boulder  may  be  drefied  the 
fame  way.  The  fauce  for  veniibn  may  be  either  cur- 
rant jelly  warmed,  or  half  a pint  of  red  wine,  with  a 
quarter  of  a pound  of  fugar,  fimmered  over  a clear  fire 
for  fevenor  eight  minutes  ^ or  about  half  a pint  of  vine- 
gar, with  a proportionate  quantity  of  fugar,  fimmered 
till  it  becomes  of  the  confidence  of  a fyrup, 

To  roajl  Rabbits. 

Having  truded  your  rabbits,  put  them  down  to  a 
quick  clear  fire,  dredge  them,  bade  them  well  with  but- 
ter, and  road  them  near  three  quarters  of  an  hour  : boiL 
the  livers  with  a bunch  of  pardey,  and  chop  them  very 
fine  ; then  melt  fome  good  butter,  put  into  it  half  the  li- 
ver and  parfiey,  and  pour  it  in  the  dilh  j garniih  with 
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the  other  half.  7'he  French  fauce  for  rabbits  confifts 
of  onions  minced  final],  fried  and  mixed  up  with  pepper 
and  muftard.— Some  people  put  a pudding  in  a wbbits 
be|]y  when  they  roaft  it. 

To  roaji  a Hare, 

Stuff  your  hare  with  a pudding  made  thus  : take  fome 
crumbs  of  bread,  a quarter ‘of  a pound  of  beef-fuet 
minced  fine,  the  hare  s liver  parboiled  and  chopped 
final],  fome  butter,  two  or  three  eggs,  one  anchovy,  a 
little  lemon-peel,  parfley,  thyme,  nutmeg,  pepper,  and  faltj 
mix  thefe  feveral  ingredients  together,  and  put  them  into 
the  belly  of  your  hare,  and  then  roafi  it.  Put  about 
three  pints  of  milk  and  half  a pound  of  frefh  butter  in 
your  dripping-pan,  which  ought  to  be  very  clean  ; bade 
the  hare  with  this  all  the  while  it  is  roafting  ; and  wtbpn 
it  has  foak^  up  all  the  butter  and  milk,  it' will  be  d'one 
enough.  Serve  it  up  with  melted  butter  and  cream, 
currant  jelly,  gravy,  or  claret  fauce. 

Another  Way  of  roajVtng  a Hare, 

Take  a piece  of  fat  bacon,  fome  bread-crumbs, 
the  liver  of  a hare,  an  anchovy,  a ftialot,  fome  nutmeg 
and  winter-favory ; chop  thefe  fine,  beat  them  up  to  a 
pafte,  and  put  them  into  the  hare  ; then  lay  it  down  to 
the  fire,  bade  it  with  dale  beer,  put  a fmall  piece  of 
bacon  in  the  dripping-pan,  and  when  it  is  half  roaded, 
bade  .it  with  butter  : fend  it  to  table  with  melted  butter 
and  favory. 

To  roaJl  a Turkey, 

You  mud  take  a pound  of  veal  cut  fmall,  half  a 
pound  of  beef-fuet  chopped,  fome  parfley,  thyme,  and 
favory,  two  cloves,  a bit  of  lemon-peel,  half  a nutmeg 
grated,  fome  mace,  pepper,  and  fait,  the  yolks  of  two 
eggs,  and  a fufficient  quantity  of  grated  bread  j mix  the 
whole  together  and  duff  the  craw  of  your  turkey  with 
it;  then  paper  the  bread,  and  having  fpitted  the  turkey, 
lay  it  down  at  a proper  didance  from  the  fire,  finge  it- 
with  white  paper,  dud  on  fome  flower  and  bade  it  with 
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butter.  When  it  is  enough  fend  it  up  with  fome  good 
beef  gravy  in  a diOi,  and  either  onion,  bread,  celery,  or 
oyfter  fauce  in  a boat.  Garnifh  with  lemon  and  pickles. 

^N.  B.  A fmall  turkey  will  take  three  quarters  of  an 
hour  in  roafting ; a middling  one  a full  hour  ; a very 
large  one,  an  hour  and  a half.  A full  grown  goofe  will 
take  an  hour  ; a large  fowl  three  quarters  of  an  hour ; a 
middle  fize  fowl  half  an  hour  j a fmall  chicken  twenty 
minutes ; a tame  duck  of  a middling  fize  takes  about 
half  an  hour;  a wild  one,  fifteen  or  twenty  minutes; 
but  this  depends  entirely  on  the  goodnefs  or  flacknefs  of 
your  fire. 

To  roajl  a Goofe  or  a Duck. 

Chop  a few  fage  leaves  and  one  or  two  onions,  mix 
them  with  fome  butter,  pepper,  and  fait,  and  put  them 
into  the  belly  of  your  goofe  or  duck  ; then  fpit  it  and 
lay  it  down,  finge  it  well,  dredge  it  with  flour,  and  bafte 
it  with  frefh  butter.  When  you  difh  up  your  goofe, 
fend  gravy  in  one  bafon,  and  apple-fauce  in  another. 
Pour  fome  gravy  in  the  difli  with  your  duck,  and  fend 
up  onion  fauOe  in  a boat. 

The  fauce  for  a roafted  green  goofe  is  made  thus  : 
take  fome  melted  butter,  put  into  it  a fpoonful  of  the 
juice  of  forrel,  a’ little  fugar,  and  a few  coddled  goofe- 
berries ; then  pour  it  in  your  fauce-boat,  and  ferve  it  up 
hot. 

To  roaji  Fozuh  or  Chickens, 

Having  drawn  and  trufled  your  fowls,  lay  them  down 
to  a good  fire,  .finge,  dredge,  and  bafte  them  well  with 
butter : ferve  them  up  witli  gravy  in  the  difh,  and  either 
egg)  bread,  fhalot,  or  oyfter  fauce  in  a bafon. 

To  roajl  a Fowl  or  Turkey  with  Chefnuts. 

Ta:ke  a quarter  of  a hundred  chefnuts,  roaft  and  peel 
them  ; bruife  about  a dozen  of  them  in  a mortar,  with 
the  liver  of  the  fowl  a quarter  of  a pound  of  ham,  and 
Ibme  fweet  herbs  ; mix  thefe  together  with  fome  mace, 
pepper,  fait,  and  nutmeg,  and  having  put  them  into  your 
fowl,  fpit  ^ roaft  it,  and  bafte  it  with  butter.  For 
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f;iuce,  take  the  reft  of  the  chefnuts,  chop  tliem  fmall,  and 
put  them,  into  fame  ftrong  gravy,  with  a glafs  of  white 
wine,  and  a piece  of  butter  rolled  in  flour:  pour  the 
fauce  in  the  difti,  and  garnifti  with  Water- c re ITcs  and 
fliced  orange. 

To  roajl  Wild  Ducks.,  IVidgeons,  or  Teal. 

If  your  fire  be  very  good  and  briflc,  a teal,  wild  duck, 
or  widgeon  will  be  done  in  a quarter  of  an  hour.  I'he 
following  fauce  will  fiiit  all  kinds  of  wild  fowl ; take  a 
fufficient  quantity  of  veal-gravy,  feafon  it  with  pepper 
and  fait,  fqueeze  in  a little  daret,  and  the  juice  of  two 
oranges. 

To  roajl  Pheafants  or  Partridges, 

Lay  them  down  at  a good  diftance  from  the  fire, 
dredge  them,  and  bafte  them  with  nice  butter,  that  they 
may  go  to  table  with  a fine  froth  : they  will  take  twenty 
minutes  or  bllf  an  hour  roafting  : when  you  diih  them 
up,  let  there  be  fome  gravy  in  tbe  difti,  and  bread  or 
celery  fauce  in  a boat,  Garniih  with  llices  of  oranges 
or  lemon. 

N.  B.  You  may,  if  you  pleafe,  lard  turkeys,  par- 
tridges, pheafants,  larks,  ortolans,  &c.  when  you  roafi: 
them.. 

To  roajl  Pigeons, 

StufF  them  with  a piece  of  butter,  Ibme  chopped 
parfley,  pepper,  and  fait  ^ then  put  them  on  a fmall  fpit, 
flour  them,  and  bafte  them  with  butter ; they  will  be 
done  in  fifteen  or  twenty  minutes.  Many  people  roaft 
them  by  a firing  faftened  to  the  top  of  the  chimney- 
piece.  . When  they  are  enough,  lay  them  in  the  dim, 
and  put  bunches  of  alparagus  round  them,  with  patiley 

and  butter  hr  fauce. 

, > 

To-  roajl  Larks,. 

Put  your'  larks  upon  a long  Ikewer,  then  tie  the 
ikewer  to  a fpit,  and  let  them  roaft  ten  or  twelve  minutes 
at  a quick  clear  fire ; bafte  them  with  good  butter,  and 
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ftrew  over  them  a few  crumbs  of  bread  mixed  with 
flour : then  fry  fome  bread-crumbs  with  a piece  of  but- 
ter, and  lay  them  in  the  difh  round  your  birds.  Send  up 
gravy  in  a boat,  and  garnifh  with  diced  orange.  Orto- 
lans may  be  drefl'ed  the  fame  way. 

To  roajl  Snipes  or  Woodcocks. 

Trufs  your  fnipes,  and  put  them  on  a fmall  bird- (pit; 
dredge  them,  and  bafte  thena  well  with  butter  t have  ready 
a nice  of  bread  toafted  brown,  which  muft  be  laid  in  a 
dilh,  and  fet  under  the  birds  while  they  are  roafting. 
They  will  take  a quarter  of  an  hour  or  twenty  minutes. 
When  they  are  done,  take  them  up,  and  lay  them  on  the 
toaft ; pour  fome  beef-gravy  and  melted  butter  in  the 
dilh,  and  garnifh  with  orange  or  lemon. 

N.  B.  You  need  not  draw  a woodcock  or  fnipe  when 
you  roaft  it. 

To  roaji  ^alls. 

Let  them  be  fluffed  with  beef-fuet  and  fweet  herbs 
chopped  and  feafoned  with  a little  fpice:  fpit  them,,  and 
when  they  begin  to  grow  warm,  bafte  them  with  fait  and 
■water ; then  flour  them,  and  bafte  them  with  a little 
butter.  Meanwhile  diflblve  an  anchovy  in  good  gravy, 
with  two  or  three  fhalots  chopped  fmall,  and  the  juice 
ef  a Seville  orange  ; difh  up  your  quails  in  this  fauce, 
and  garnifh  with  lemon  and  fried  bread-crumbs. 

To  roajl  a large  Eel. 

Skin  your  eel,  fcour  it  well  with  fait,  gut,  wafh,  and 
dry  it  j fcotch  it  on  both  fldes,  rub  it  over  with  yolks  of 
eggs,  and  fluff  its  belly  with  a forcemeat  made  of  fuet, 
fweet  herbs,  a fhalot,  pepper,^ fait  and  nutmeg  t then 
draw  the  fkin  over  it,  and  fallen  it  on  the  fpit  j bafte  it 
with  butter,  and  ferve  it  up  with  anchovy  lauce. 

To  roajl  Sturgeon. 

Take  a piece  of  frefh  fturgeon,  let  it  Tie  fix  or  eight 
hours  in  water  and  fait : then  fpit  and  lay  it  down,  bafte 
it  with  flour  and  butter,  ftrew  over  it  fome  grated  nut- 
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meg,  a little  beaten  mace,  pepper,  and  fait,  a few  crupabs 
of  bread,  and  fomc  fweet  herbs  powdered  fine.  When 
your  fturgeon  is  done,  dilh  it  up,  and  garnifh  with 
flices  of  lemon,  f'or  fauce,  take  a pint  of  water,  a bit 
of  lemon  peel,  an  onion,  an  anchovy,  a bunch  of  fweet 
herbs,  fome  horfe-radifh,  mace,  cloves,  and  whole  pep- 
per ; let  this  mixture  boil  a quarter  of  an  hour,  then 
ffrain  it,  put  it  again  into  the  faucepan,  with  a pint  of 
white  wine,  a few  oyfters,  the  infide  of  a crab  or  lobfter 
bruifed  fine,  two  or  three  fpoonfuls  of  catchup  and  wal- 
nut pickle,  and  a lump  of  butter  rolled  in  flour  ; boil 
the  whole  up  together,  and  pour  it  over  the  fifh. 

To  roajl  a Lobjler. 

Firft  parboil  your  lobfter,  then  rub  it  well  with 
butter,  and  fet  it  before  the  fire  ; bafte  it  all  over  till  the 
fhell  looks  of  a dark  brown  colour,  and  ferve  it  up  with 
melted  butter  in  a bafon. 

To  roajl  a Pike. 

Having  gutted  and  cleaned  your  pike,  take  a few 
crumbs  of  bread,  fome  beef  fuet,  chopped  parfley, 
thyme,  favory,  mace,  nutmeg,  fait,  and  pepper,  and  mix 
them  up  with  raw  eggs  and  a piece  of  butter  make  the 
whole  into  a long  pudding,  and  put  it  in  the  belly  of 
your  iifh  ; then  put  two  laths  on  each  fide  of  the  pike, 
and  fix  it  on  the  fpit  ; and  while  it  is  roafting,  bafte  it 
with  anchovies  diflblved  in  butter.  Send  it  to  table 
with  anchovy  or  oyfter  fauce,  and  garnifh  with  lemon* 
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CHAP.  III. 

OF  BROILING,  FRYING,  STEWING, 
HASHING,  and  BAKING. 

BROILING. 

To  broil  Steaks. 

TT^AKE  care  that  you  have  a clear  briflc  fire  when 
1 you  broil  any  thing,  and  that  your  gridiron  be 
very  clean.  Lay  your  fteaks  on  the  gridiron,  and  fprin- 
kle  a little  pepper  and  fait  over  them.  Jf  they  are  beef 
lleaks,  you  need  not  turn  them  till  one  fide  is  done  ; but 
if  they  are  mutton  . or  pork  fleaks,  they  muft  be  fre- 
quently turned.  When  they  are  enough,  take  them  off 
the  gridiron  very  carefully,  that  none  of  the  gravy  may 
be  loft  ; lay  them  in  a hot  dilli,  rub  th<yn  well  with  but- 
ter, and  mix  with  the  gravy  an  onion^r  fhalot  chopped 
as  frnall  as  poffible.  The  general  fatice  for  fteaks  is, 
horfe-radifti  for  beef,  pickles  for  mutton,  and  muftard- 
for  pork. 

To  broil  Chickens. 

You  muft  flit  them  down  the  back,  feafon  them  with 
pepper  and  fait,  and  lay  them  on  a very  clear  fire,  at  a 
good  diftance : let  the  infide  lie  do  v.  yards  till  ft  is 
above  halt  done;  then  turn  them,  an_.  bs  careGl  that 
the  flethy  fide  do  not  burn  ; fcatter  ov  r tbertl  fome  fine 
rafpings  of  bread,  and  let  them  be  of  ' e brown.  For 
fauce  fend  up  good  gravy  with  muflirooms,  and  garnilh 
your  dith  with  lemon,  and  the  livers  and  eizzards 
broiled. 

To  broil  the  Tongues  of  Sheep  or  Hoggs. 

Boil  the  tongues  firft,  then  blanch  and  fplit  them,' 
feafon  them  with  fait  and  pepper,  dip  them  in  eggs, 
ftrew  fome  crumbs  of  bread  on  them,  broil  them  till  , 
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tliey  are  brown,  and  fend  them  to  table  with  a little 
gravy  and  butter. 

i r 

To  broil  Piareom. 

o 

When  you  have  picked  and  drawn  your  pigeons,  you 
mufl:  fplit  them  down  the  back,  and  having  I’eafoned  them 
with  a little  pepper  and  fait,  lay  them  on  the  gridiron, 
rub  them  over  with  butter,  and  keep  turning  them  till 
they  are  done  ; tlien  dilh  them  up,  pour  over  them  cither 
gravy  or  melted  butter,  and  garnifh  with  crifped  parfley. 

To  broil  Eels. 

Having  fkinned  and  cleanfed  your  eels,  rub  them  with 
the  yolk  of  an  egg,  ftrew  over  them  chopped  parfley, 
fage,  pepper,  fait,  and  bread  crumbs,  lay  them  on  your 
gridiron,  and  when  they  are  enough  ferve  them  up  with 
parfley  and  butter,  or  anchovy  fauce. 

To  fpitchcock  Eels. 

Split  a large  eel  down  the  back,  joint  the  bones,  and 
cut  it  in  two  or  three  pieces  ; put  a little  vinegar  and 
fait  in  fome  melted  butter,  in  which  your  eel  muft  lie 
three  or  four  minutes  ; then  taka  the  pieces  up  one  by 
one,  turn  them  round  on  a thin  fkewer,  roll  them,  in 
crumbs  of  bread,  and  broil  them  of  a fine  brown  : lay 
them  on  your  difh  with  plain  melted  butter,  and  fried 
parfley  for  ganfilh. 

'To  b'roij  Salmo7t^  Cod.,  Whitings,  Haddocks,  Mackarel,or 

lire  avers. 

Have  a quick  clear  fire,  and  fet  your  gridiron  high  ; 
then  flour  your  filh,  and  broil  them  of  a good  brown. 
For  fauce  take  fome  melted  butter,  with  the  body  of  a 
lobfter  bruifed  in  it,  and  pour  it, in  your  difli,  or  into  a 
fauce  boat.  Oarniih  with  fliced  lemon  and  horfe-radifh. 

N.  B.  You  may,  if  you  like  it,  ftufF  mackarel  when 
you  broil  them. 

'To  broil  Cod-Sounds. ' 

Let  them  lie  a few  minutes  in  hot  water ; then  rub 
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tl'.cni  well  with  i'alt,  take  oft  the  black  dirty  fkin,  put 
them  in  a faucepan,  and  let  them  fimmcr  till  they  begin 
to  be  tender  j take  them  out,  fprinklc  on  them  i'ome 
flour,  fait,  and  pepper,  and  lay  them  on  the  gridiron  i 
fen^e  them  up  with  melted  butter  and  muftard. 

To  broil  Herrings. 

Scale,  gut,  and  wafti  your  herrings,  cut  oft'  their 
heads,  dry  them  in  a cloth,  notch  them  acrofs  with  a 
knife,  flour  and  broil  them.  In  the  meantime  take  the 
heads  that  you  cut  oft',  mafli  them,  and  boil  them  a 
quarter  of  an  hour  in  ale  or  fmall  beer,  with  an  onion  or 
fome  whole  pepper  ; then  Itrain  this  mixture  and  thicken 
it  with  butter,  muftard,  and  flour;  pour  this  fauce  into 
a,  boat,  and  fend  it  up  with  the  herrings. 


F R Y I N G. 

To  fry  Beef  Steaks' 

your  ftcaks  well,  and  fry  them  in  half  a pint  of 
good  ale whilft  they  are  frying,  take  a large  onion  cut 
fmall,  fome  grated  nutmeg,  pepper,  and  fait,  and  a little 
parfley  and  thyme  Hired  fine ; roll  all  together  in  a piece 
of  butter,  and  then  in^a  little  flour;  put  this  into  the 
frying-pan,  and  give  it^a  fhake.  \yhen  the  fauce  is  of 
^ ptjOp,er  thicknefs,  and  the  fteaks  are  tender,  you  may 
difti  them  up  and  fend  them  to  table. 

Another  Method,  of  frying  Beef  Steaks. 

You  muft  cut  the  lean^by  itfelf,  and  fry  it  in  as  much' 
butter  as.\yill  juft|  moiften  the  pan;  pour  out  the  gravy 
as  it  runs  from  the  meat,  amd  turn  ypur  fteaks  frequently; 
then  fry  the  fat  by  itfelf,  and  lay  it  upon  the  lean  fteaks  : 
add  to  the  gravy  a glafs  of  red  wine,  half  an  anchovy,  a, 
fhalot  chopped  fmdl,  fome  pepper^  fait,  and  nutmeo-; 
give  it  a boil  up,  pour  it  over  the  fteaks,  and  ferve  them 
up. 
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To  fry  Mutton  Chops. 

Flrft  take  a few  crumbs  of  bread,  a piece  of  lemon- 
peel  fhred  tine,  a little  chopped  thyme  and  parfley,  with 
Ibme  nutmeg,  pepper  and  fait ; then  cut  a loin  of  mutton 
intoftcaks,  beat  them  well,  and  rub  them  all  over  with 
the  yolks  of  two  or  three  eggs.  Fry  your  (leaks  of  a 
nice  brown,  and  while  they  are  frying,  flrew  on  them  the 
bread  crumbs,  &c.  Let  your  (aucc  be  good  gravy,  with 
a fmall  anchovy  in  it,  and  two  or  three  fpoonfuls  of  claret. 

To  fry  Veal  Cutlets. 

Lard  them  with  flips  of  bacon,  walh  them  over  with 
eggs,  and  drew  on  them  fome  grated  lemon  peel,  bread 
crumbs,  fweet  herbs,  fait,  pepper,  and  nutmeg,  and  fry 
them  in  good  butter.  When  you  difli  them  up,  pour 
fome  hot  gravy  over  them  j and  garnifh  with  lemon  and 
pickles. 

To  fry  cold  Veal. 

Cut  your  veal  into  very  thin  pieces,  dip  them  in  the 
yolk  of  an  egg,  and  after  that  in  crumbs  of  bread,  with 
a few  fweet  herbs  and  flired  lemon  peel  in  it ; then  grate 
(bme  nutmeg  over  them,  and  fry  them  in  frefh  butter. 
Meanwhile  make  a little  gravy  of  the  bone  of  the  veal ; 
and  when  your  meat  is  fried,  lay  it  in  a difli  before  the 
fire;  then  throw  fome  flour  into  the  pan,  flir  it  rouud, 
put  in  the  gravy,  fqueeze  in  it  a little  lemon  juice,  and 
pour  it  over  the  veal.  Garnifh  with  dices  of  lemon.. 

To  fry  La?nb  Steaks. 

Having  cut  a loin  of  lamb  into  thin  {leaks,  feafon 
them  with  pepper,  fait,  and  nutmeg,  and  fry  them  with 
good  butter.  When  they  are  enough  lay  them  in  a difti 
before  the  fire,  that  they  may  keep  hot ; then  pour  out 
the  butter,  fcatter  a little  flour  on  the  bottom  of  the  pan, 
put  in  a quarter  of  a pint  of  boiling  water,  and  a lump 
of  butter ; (hake  the  whole  together,  boil  it  up,  pour 
it  upon  your  {leaks,  and  ferve  them  up. 
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To  fry  Tripe, 

You  muft  cut  your  tripe  into  pieces  of  about  the 
length  of  three  inches,  dip  them  in  bread  crumbs  and  the 
yolk  of  an  egg,  and  fry  them  of  a good  brown ; then  take 
them  out  of  the  frying-pan,  and  lay  them  in  a difh  to 
drain:  fend  them  to  table  with  melted  butter  and  muftard 
in  a bafon. 

To  fry  Sweetbreads  and  Kidneys, 

When  you  have  fplit  the  kidneys,  fry  them  and  the 
fweetbreads  in  butter;  ferve  them  up  with  mufhroom 
fauce,  and  garnifh  your  difh  with  lemon  and  fried  parflcy. 

To  fry  Saufages, 

• Cut  them  in  Tingle  links,  and  fry  them  in  good  but- 
ter; then  take  a round  of  a loaf,  fry  it  of  a nice  brown 
in  the  fame  butter,  and  lay  it  in  the  bottom  of  your  difh ; 
put  the-faufages  on  the  toaft  in  four  parts,  lay  poached 
eggs  between  them,  and  difh  them  up  with  melted  butter. 

To  fry  Saufages  with  /ipples. 

Take  fix  apples,  and  half  a pound  of  faufages;  cut 
four  of  the  apples  into  thin  flices,  and  quarter  the  other 
two;  then  fry  them  with  the  faufages,  and  when  they 
are  enough,  lay  the  faufages  in  the  middle  of  your  difli, 
and  the  fliced  apples  round  them.  Garnifh  with  the 
quartered  apples. 

To  make  Scotch  Collops, 

Cut  fome  veal  in  fmall  thin  collops,  beat  them  well 
with  a roiling  pin,  dip  them  in  the  yolks  of  eggs,  grate 
fome  nutmeg  over  them,  and  fry  them  in  a little  butter 
till  they  are  of  a fine  brown;  then  pour  the  butter 
from  them,  put  in  the  pan  half  a pint  of  gravy,  a few 
mufhrooms,  a glafs  of  white  wine,  a piece  of  butter 
rolled  in  flour,  a little  cream,  and  the  yolks  < f two  c^gs; 
and  ftir  it  all  together  with  your  meat.  When  the  col- 
lops are  done,  put  them  in  your  difii,  pour  the  fauce  on 
them,  lay  over  them  fome  forcemeat  balls,  and  little  flices 
of  bacon,  and  garnifh  with  lemon. — N.  B.  If  you  would 
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have  the  collops  white,  you  muft  neither  dip  them  in 
eggs,  nor  fry  them  brown. 

To  fry  Calf's  Liver  and  Bacon, 

Slice  the  liver,  and  fry  it  nice  and  brown,  then  fry 
the  bacon  ; lay  the  liver  in  your  diih,  and  the  bacon 
upon  it;  ferve  them  up  with  gravy  and  butter  mixed 
with  the  juice  of  an  orange  or  lemon,  and  garnifh  the 
' difh  with  lemon  cut  in  flices. 

To  fry  Flat  Fiflo. 

Dry  them  well  in  a cloth,  flour  them,  and  rub  them 
over  With  the  contents  of  an  egg;  fry  them  either  in 
oil,  butter,  hog’s  lard,  or  dripping,  and  let  them  be  of 
a fine  light  brown.  Send  them  to  table  with  melted 
butter,  or  what  fauce  you  pleafe. 

To  fry  Carp  or  Tench. 

Firft  fcale,  gut,  and  wafh  them,  then  fprinkle  them 
with  fait,  flour  them,  and  fry  them  in  clarified  butter. 
Serve  them  up  with  whatever  fifh  fauce  you  like,  and 
garniCh  with  lemon,  crifp  parfley,  and  fried  fippets.— 
N.  B.  Tench  aie  fometimes  fried  with  forcemeat. 

To  fry  Herrings. 

When  you  have  cleaned  your  herrings  well,  dull  them 
with  a little  flour,  aild  fry  them  in  dripping  or  butter; 
fend  them  up  with  butter  and  muftard  in  a bafon,  or 
with  the  fame  fauce  th?.t  I have  before  diredfed  for  broil- 
ed herrings.  Garnilh  your  difh  with  the  roes  and  onions 
fried. 

. To  fry  Trout. 

Having  fcaled,  gutted,  wafhed,  and  dried  your  trout, 
flour  them,  and  fry  them  of  a fine  brown,  either  with 
butter,  dripping,  or  fuet;  difh  them  up  with  anchovy 
fauce,  or  plain  melted  butter,  and  garnifli  with  fliced 
lemon  and  crifped  parfley.  You  may  fry  perch,  fmall 
pikes,  gudgeons,  roach,  fmelts,  and  other  fmall  fifli  in 
the  fitme  manner. 
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To  fry  Eels. 

Skin  and  clean  your  eels,  fplit  them  and  cut  them  in 
pieces;  let  them  lie  two  or  three  hours  in  a pickle  com- 
pofed  of  vinegar,  lemon  juice,  pepper,  fait,  fliced  onions, 
and  bay  leaves:  then  flour  them  well,  and  try  them  in 
clarified  butter.  Wlien  you  difli  them  up,  fend  with 
them  melted  butter  and  anchovy  fauce  in  feparate  boats. 
Garnifli  with  fried  parfley  and  fliccs  of  lemon. 

To  fry  La?npreys. 

Save  the  blood  of  your  lampreys,  wafli  them  in  hot 
water  to  take  off  the  flime,  and  cut  them  into  pieces. 
Fry  them  (not  quite  enough)  in  freOi  butter;  then 
drain  out  all  the  fat,  pour  in  a little  wine,  and  give- your 
pan  a fliake ; fealbn  them  with  pepper,  fait,  nutmeg, 
Iweet  herbs,  and  a bay  leaf;  put  in  a few  capers,  a lump 
of  butter  rolled  in  flour,  and  the  blood  that  was  faved  ; 
(hake  the  pan  feveral  times,  and  cover  dye.  lampreys  clofe. 
When  they  are  done,  take  them  out,  and  lay  them  in 
your  dilh  ; give  the  fauce  a quick  boil,  fqueeze  in  a 
little  lemon  juice,  and -pour  it  over  the  filh.  Make  ufe 
of  lemon  for  garnifh. 

To  fry  Oyjiers. 

Make  a batter  of  milk,  flour,  eggs,  mace,  and  nut- 
meg; then  wafh  your  oyfters  clean,  dip  them  in  the  * 
batter  roll  them  in  crumbs  of  bread,  and  fry  them  of  a 
light  brown  in  butter  or  hog’s  lard.  They  are  a proper 
garnilh  for  any  dilh  of  filh,  as  well  as  for  many  other 
dilhes. 


STEWING. 

To  flew  Beef  Steaks. 

Firft  half  broil  your  beef  Reaks,  then  put  them  into  a 
ftewpan,  feafon  them  with  pepper  and  fait,  juft  cover 
them  with  gravy,  and  put  in  a piece  of  butter  rolled  in 
flour:  let  them  ftew  gently  half  an  hour,  then  add  the' 
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yolks  of  two  oggs  beat  up,  ftlr  all  together  for  two  or 
three  minutes,  and  dilh  up  your  Iteaks.  Garnifti  with 
pickles  and  fcrapcd  horfe-raddi/h. 

To  JlcM  a Rianp  of  Beef. 

\ ou  mufl:  hall  roajft  your  beef,  then  put  it  in  a deep 
pan,  with  two  quarts  ot  water,  one  quart  of  red  wine,  a 
thalot,  fome  fweet  herbs,  pepper,  and  fait,  two  or  three 
bIacV'!>of  mace,  and  a fpoonlul  or  two  of  walnut  catchup 
and  lemon  pickle  ; let  ic  Hew  over  a moderate  fire,  clofe 
covered,  for  two  hours ; then  take  it  up  and  lay  it  in  a 
deep  difh  : flrain  the  gravy,  put  in  half  a pint  of  mufh- 
rooms  and  an  ounce  of  morels,  thicken  it  with  flour  and 
butter,  and  pour  it  over  the  beef.  Garnifh  with  horfe- 
radifh  and  beet-root. 

To  Jleiu  Ox  Palates. 

Having  wafhcd  your  palates  clean,  put  them  into  a 
faucepan  of  cold  water,  and  let  them  ftew  foftly  over  a 
flow  fire  till  they  are  tender;  then  cut  them  in  feveral 
pieces,  and  dilh  them  up  with  artichoke-bottoms  and 
cocks-combs.  Garnifh  with  fliced  lemon,  and  fweet- 
breads  fried  or  ft  re  wed. 

To  Jlew  Teal. 

P'irft:  take  fbme  veal,  either  raw,  boiled  or  roafted, 

* and  cut  it  into  thick  flices  ; then  put  thefe  pieces  in  a 
Hewpan,  with  juft:  water  enough  to  cover  them  ; feafon 
them  v/ith  pepper,  fait,  mace,  nutmeg,  a fhallot,  fome  le- 
mon-peel, fweet  marjoram,  and  thyme,  \V  hen  they  are 
ftewcd  almoft  enough,  put  into  the  liquor  fome  iiiulh-' 
4^0001  gravy,  a little  lemon  juice,  and  a glafs  ot  white 
wine,  and  flew  tlicin  a little  while  longer;  then  flrain 
off’  the  fauce,  and  thicken  it  with  cream,  or  butter  roll- 
ed in  flour:  pour  your  fauce  into  the  difh,  and  garnifh 
with  fried  oyfters,  or  with  flices  of  lemon  and  bits  of 
broiled  bacon. 

To  Jlevj  a Neck  or  Leg  of  Mutton, 

You  muff  firft  bone  the  joint  that  you  are  going  to 
ftewi  then  put  your  meat  in  a faucepan,  with  fome 
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whole  pepper,  fait,  mace,  and  nutmeg,  one  anchovy, 
a turnip,  a few  fweet  herbs,  two  onions,  a pint  of  ale, 
a pint  of  red  wine,  two  quarts  of  water,  and  a hard 
crull  of  bread;  cover  it  clofe,  and  when  it  is  ftewed 
enough,  ferve  it  up  with  toafts  and  the  gravy. — N. 

An  ox-cheek  may  be  drelTed  in  the  fame  manner^ 

T'o  Jiew  Mutton  Chops. 

Put  therfi  Into  a'  fhallbw  tin  pan,  v/ith  a very  fmall. 
quantity  of  water,  and  fome  pepper  and  fait  ; cover  your 
pan  very  clofe,  and  place  it  over  a flow  fire.  When  the 
chops  are  done  (which  will  be  in  a very  fhort  time)  difli 
them  up  with  their  own  liquor,  andgarnifix  with  pickles. 

To  flew  a Pig. 

Let  your  pig  be  roafted  till  it  is  hot  through  ; then 
fkin  it,  cut  it  in  pieces,  and  put  it  in  your  ftewpan,  to- 
gether with  fome  ftrong  gravy,  a gill  of  white  wine,  an 
onion,  a little  marjoram,  a piece  of  butter,  three  or  four 
fpoonfuls  of  elder  vinegar,  fome  fidt,  pepper,  and  nut- 
meg. When  it  is  enough,  take  it  out,  laying  it  upon 
fippets,  and  ferve  it  up  with  fliced  lemon  for  garnifh. 

To  Jim)  a Hare, 

Cut  the  hare  into  pieces,  and  lay  it  in  a ftew-pan, 
with  a quart  of  beef  gravy,  an  onion  ftuck  with  cloves, 
an  anchovy,,  fome  pepper,  fait,,  fweet  herbs,  &c.  Cover: 
it  clofe, and  let  it  ftew  till  it  is  tender;  then  put  it  in  a., 
foupfdilli,  and  having  thickened  your  gravy  with  butter 
and  flour,  pour  it  over  the  hare;  lay  iippcts  in  the  difli, 
andgarnifli  with  flices  of  lemon.. 

To  J}-ew  Rabbits. 

Divide  your  rabbits  into  quarters,,  lard  them  wltll. 
pretty  large  flips  of  bacon,  and  fry  them;  then  put  them, 
in  a flew-pan,  with  a quart  of  good  broth,,  a glafe  of 
white  wine,  a bunch  of  fweet  herbs,  a little  pepper  and 
fait,  and  a piece  of  butter  rolled  in  flour..  .When:  they 
are  enough,  difh  them  up,,  and  pour  the  fauce  on  them, 
Garnifli  with  fliced  orange^ 
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To  Jlew  a 'Turkey  or  Fowl. 

Put  your 'fowl  or  turkey  into  a faucepan,  with  a 
fufficicnt  quantity  of  gravy,  a bunch  of  celery  cut  fmall, 
an  onion,  a fprig  of  thyme,  and  a muflin  rag  filled  with 
mace,  pepper,  cloves,  and  other  fpice ; let  thele  ftew 
gently  trll  they  are  enough;  then  take  up  your  fowl  or 
turkey,  thicken'  the  fauce  with  flour  and  butter,  and 
pour  it  in  your  difti. — N.  B.  You  may  fte-w  neck  of 
veal  in  the  fame  manner. 

2o  Jiew  Ducks  or  Pidgeons. 

Firll  fluff  their  bellies  with  a feafoning  made  of 
fweet  herbs,  pepper,  fait,  cloves,  and  mace,  mixed  up 
with  a piece  of  butter ; then  fet  them  before  the  fire, 
and  when  they  are  half  roafted,  put  them  in  a flew- 
pan,  with  a fufliciency  of  good  gravy,  a few  pickled 
mufhrooms,  fome  white  or  red  wine,  a bit  of  lemon 
peel,  a fmall  bundle  of  fweet  herbs,  fome  whole  pepper, 
mace,  and  a piece  of  onion;  when  they  are  done,  take 
them  out,  thicken  the  fauce  with  butter, and  the  yolks  of 
eggs,  and  pour  it  over  your  ducks  or  pidgeons.  Gar- 
nifh  with  fliced  lemon,  or  with  fhalots. — N.  B.  Ducks 
are  frequently  flewed  with  green  peafe. 

To  Jlew  a Goofe.^  __^J 

You  mufl  cut  the  goofe  down  the  back,  bone  it,  and 
fluff  it  with  forcemeat ; then  few  it  up,  and  fry  it  of  a 
fine  brown;  after  which  you  muft  put  it  into  a deep 
ftewpan  with  two  quarts  of  beef  gravy,  cover  it  clofe, 
and  let  it  ftew  for  two  hours  : then  take  it  up  and  fkim 
off  the  fat,  add  to  the  gravy  a glafs  of  red  wine,  two 
or  three  fpoonfuls  of  catchup  and  lemon  pickle,  an  an- 
chovy fhred  fine,  fome  beaten  mace,  pepper,  and  fait, 
and  a lump  of  butter  rolled  in  flour;  give  it  a boil,  difh 
up  your  goofe,  and  ftrain  the  fauce  over  it. 

. To  Jlew  Giblets. 

Pick  and  wafh  the  giblets  clean,  fkin  the  feet,  cut  off 
the  bill,  fplit  the  head  in  two,  break  the  pinion  bones 
in  two,  cut  the  liver  and  gizzard  in  quarters,  and  the 
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neck  In  two  pieces.  Stew  them  in  a proper  quantity 
of  water  or  mutton  broth,  with  a bunch  of  fweet  herbs, 
a fmall  onion,  a fpoonful  of  catchup,  one  anchovy,  two 
or  three  cloves,  and  a few  pepper  corns  ; when  they  are 
tender,  put  in  the  pan  a fpoonful  or  two  of  cream,  and  a 
little  flour  and  butter,  to  thicken  the  gravy;  then  lay 
the  giblets  in, a foup  didi,  pour  the  fauce  upon  them„ 
and  garnilh  with  lipjreii^-'  — ■ — 

2'o  few  Parirulges\^ 

Having  ftufFed  your  partrid^s--witfi  beaten  mace, 
pepper,  fait,  and  a lump  of  butter,  flour  them  well,  and 
fry  them  of  a light  brown;  then  put  them  into  a Itevv- 
pan,  with  a quart  of  good  gravy,  a fpoonful  or  two 
of  Madeira  wine  and  lemon  pickle,  one  anchovy,  a few 
fweet  h^rbs,  and  half  a lemon  ; when  they  have  ftewcd 
half  an  hour,  takejh’em  out,  thicken  the  gravy,  boil  it 
up,  pour  it  on  the  partridges,  and  lay  round  them  ar- 
tichoke-bottoms boiled  and  cut  in  quarters. 

7s  Jlew'~a  Pheejfant, 

Take  artichoke-bottoms  parboiled,  and  fome  chef- 
nuts  roafted  and  peeled;  ftew  your  pheafant  in  veal 
gravy,  and  when  it  is  enough,  put  in  the  chefnuts  and 
artichoke-bottoms,  fome  lemon  juice,  a little  pepper, 
fait,  beaten  mace,  and  a glafs  of  white  wine  ; thicken 
the  fauce  with  butter  and  flour,  pour  it  over  the  phea- 
fant, and  lay  fome  forcemeat  balls  or  fried  faufages  iu 
the  difh. 

To  few  Cod. 

When  you  have  cut  your  cod  into  fllces,  put  them 
in  a large  ftewpan,  with  half  a pint  of  white  wine,  a 
pint  of  gravy,  fome  fweet  herbs,  an  onion,  a little  fait, 
mace,  pepper,  and  nutmeg,  and  likewile  a few  oyfters 
and  their  liquor.  Let  them  ftew  till  they  are  almoft: 
enough;  then  put  in  a lump  of  butter  rolled  in  flour, 
and  ftew  them  a little  longer.  Difla  them  up  with  the 
fauce  poured  over  tlicm,  and  garnifii  with  lemon. 

To 
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To  Jiew  a Trout. 

Take  a few  crumbs  of  bread,  two  or  three  eggs  but- 
tered, a piece  of  lemon-peel,  a little  thyme,  nutmeg, 
fait  and  pepper;  mix  them  altogether,  and  ftiiff  the 
belly  of  your  trout  with  them;  then  put  it  in  a ftew-r 
pan,  with  fome  gravy  and  white  wine,  and  a lump  of 
butter.  When  it  is  donU,  ferve  it  up  with  the  fauceia 
the  diflt,  and  garnilh  with  lemon  cut  iiyfficeS. 

To  Jlew  Eels. 

After  having  fleinned,  gutted,  and  wafhed  your  eels 
very  clean,  you  muft  cut  them  in  longifh  pieces,  and 
put  them  in  your  pan,  with  a little  water,  a glafs  of 
red  wine,  an  onion  lluck  with  cloves,  fome  fweet  herbs, 
mace,  fait,  and  whole  pepper;  cover  the  pan  clofe,  and 
let  them  ftew  very  foftly.  Before  you  take  them  up,  put 
in  a piece  of  butter  rolled  in  flour  ; and  when  they  are 
enough,  difh  them  up,  and  pour  the  fauce  over  them. 

To  Jicw  Carp  or  Tench. 

Scale  and  gut  your  carp  or  tench,  wafli  and  dry 
them,  duft  them  with  flour,  and  fry  them  of  a light 
brown  in  dripping  or  fuet;  tlien  put  them  into  a ftew- 
pan,  with  a quart  of  water,  a quart  of  red  wine,  a fpoon- 
ful  or  two  of  lemon  pickle  and  walnut  catchup,  an  onion 
fluck  with  cloves,  a piece  of  horfe-radiih,  fome  nutmeg,, 
mace,  pepper,  and  fak.  When  your  fiili.  are  done,  take 
them  out,  thicken  the  gravy  with  flour  and  butter,  boil 
it  a little,  and  ftraln  it  over  your  c::rp  or  tench.  Gar-, 
nifti  the  difh  with  pickled  muitirooins  and  feraped  horfe- 
radifh. 

To  Jlcw  Plaice.)  Soles^  or  Flou7iders, 

Firft  half  fry  them  in  butter,  then  take  them  up;  add 
to  the  butter  a quart  of  water,  and  boil  it  flowly  a. 
quarter  of  an  hour  with  a fliced  onion  and  two  ancho- 
vies ; then  put  in  your  fifli  again,  and  when  they  have 
ftewed  . gently  for  twenty  minutes,  take  them  out ; 
thicken  the  fauce  with  butter  rolled  in  flour,  gi^  it 
boil,  and  flrain  it  through  a hair  fieve  over  your  filh. 
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To  Jieiv  OyJlerSy  Mujcles^  and  all  Kinds  of  Shell  FIJI). 

Having  opened  your  oyfters  or  naufclcs,  put  their 
liquor  into  a tolling  pan,  with  a little  beaten  mace, 
^ thicken  it  with  butter  and  flour,  and  let  it  boil  a few 
minutes  ; then  put  in  your  flaell-fifh,  with  a fpoontul  or 
two  of  cream,  and  give  the  panalhake  ; ferve  them  up 
with  toafted  fippets  and  the  liquor,  and  garuilh  them 
with  lemon  or  crumbs  of  bread. 


HASHING. 

To  hajh  Mutton, 

Half  roaft  your  mutton,  and  when  it  is  cold,  cut  it 
in  fmall  pieces  ; then  put  a pint  of  gravy  or  broth  into  a 
tofling-pan,  with  a fpoonful  of  catchup,  a little  pepper 
and  fait,  and  a fliced  onion;  fet  this  over  the  fire, 
thicken  it  with  a piece  of  butter  rolled  in  flour ; and 
when  it  boils  put  in  your  meat ; have  ready  fome  toafted 
fippets,  lay  them  in  the  difti,  and  pour  your  hafh  on 
them.  Garnifti  with  horfe-radifla  and  pickles. 

To  haJh  Beef, 

Cut  thg  raweft  part  of  a joint  of  roaft  beef  into  very 
thin  fli'ces  ; then  take' fome  gravy  and  a little  water,  and 
boil  it  with  an  onion  diced,  a bunch  of  fweet  herbs,  a 
fpoonful  or  two  of  catchup  and  lemon  pickle,  fome  pep- 
per, fait,  and  grated  nutmeg.  Then  put  in  your  fliccd 
beef,  and  fhake  it  ov'er  the  lire  till  it  is  quite  hot;  difli 
it  up  with  fauce,  and  garnifti  with  pickled  onions  or 
fcraped  hoife-radifti. 

To  mince  Veal, 

Take  any  part  of  veal,  either  boiled  or  roafted,  that  is 
under-done,  and  cut  it  in  very  fmall  pieces;  grate  fome 
nutmeg  over  it,  and  fcatter  on  it  a little  flour,  fait,  and 
ftired  lemon  peel;  then  put  fome  gravy  in  a fmcepan, 
W'ith  two  or  three  fpoonfuls  of  catchup,  and  a lump  of 
butter  rohcd  in  flour ; when  it  boils,  put  in  your  veal, 
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with  a fpoonful  of  cream.  Serve  it  up  with  fippets  in 
the  difh,  and  garnifh  with  lemon. 

To  hajh  Venljon. 

Let  your  venifori  be  cut  in  thin  dices  ; then  put  into 
a toiTing-pan  a fpoonful  or  two  of  mulhroom  catchup, 
a gill  of  red  wine,  a little  gravy,  half  an  anchovy  chopped 
fniall,  and  an  onion  ftuck  with  cloves  as  foon  as  thefe 
boil,  put  in  the  venifon,  and  let  it  boil  a few  minutes  ; 
then  pour  it  with  the  liquor  into  a foup-difh,  and  garnifti 
with  red  cabbage. 

To  haJh  a Calf's  Head. 

Firfl:  parboil  your  calf’s  head,  and  when  it  is  cold, 
cut  oft' the  meat  in  thin  dices,  and  fry  it  in  butter  ; then 
put  it  into  a ftev/pan,  with  fome  ftrong  gravy,  a glafs  of 
red  wine,  a few  fwcet  herbs,  a little  lemon-peel,  and  fome 
fpice ; tofs  it  up  with  a lump  of  butter,  and  when  it  is 
enough,  difh  it  up  with  the  gravy,  and  garnifh  with  the 
brains  fried,  and  lemon  diced. 

To  hajlo  a cold  Fotvl  or  Turkey. 

You  muft  cut  up  your  ft>wl  or  turkey  and  divide  the 
breaft,  legs,  or  wings,  &c.  into  three  or  four  pieces  each  ; 
tlien  put  the  feveral  pieces  in  a ftewpan,  with  a pint  of 
gravy,  two  or  three  fpoonfuls  of  lemon  pickle  and  mufh- 
room  catchup,  a little  beaten  mace,  and  a dice  of  lemon; 
juft  before  you  take  them  up,  put  in  a fpoonful  of  good 
cream,  and  a piece  of  butter  rolled  in  dour,  and  lhake 
all  together  over  the  fire;  then  pour  the  whole  into 
your  difh,  lay  fippets  round  the  bottom,  and  garnifh 
with  lemon  or  pariley. 

• To  hajh  Rabbits, 

Half  roaft  your  rabbits,  then  take  the  defh  off  the 
bones,  and  having  minced  it  fmall,  put  it  in  a ftewpan, 
with  fome  good  mutton  broth,  a little  vinegar,  a lump 
of  butter,  one  or  two  fhalots,  fome  fhred  pardey  and 
grated  nutmeg : difh  up  your  hafh  with  fippets,  and  gar- 
nifh with  diced  lemon. 
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baking. 

To  bake  Mutton  Chops, 

Cut  a neck  or  loin  of  mutton  into  fteaks,  feafon  them 
with  pepper  and  fait,  butter  your  baking-difh,  and  lay 
them  in  it;  then  take  a little  flour,  a qu;.rt  of  milk,  fix 
eggs  beat  up  fine,  and  fome  ginger,  mix  it  all  up  to- 
gether, pour  it  over  your  ifeaksi  and  fend  them  to  the 
oven;  they  will  be  done  in  an  hour  and  a half. 

To  bake  a Leg  of  Beef. 

Take  a leg  of  beef,  cut  and  hack  it,  and  lay  it  in  a 
large  earthen  pan ; put  to  it  a bunch  of  fweet  herbs,  a 
piece  of  carrot,  two  onions  ftuck  with  cloves,  a quart 
of  ftale  beer,  fomg  mace,  fait,  and  whole  pepper,  and 
cover  it  with  water ; faften  to  the  top  of  the  pan  fome 
buttered  brown  paper,  fend  it  to  the  oven,  and  let  your 
beef  be  nicely  baked;  then  ftrain  off  the  liquor  through 
a coarfe  fieve  ; after  which  you  muft  pick  out  all  the 
finews  and  fat,  and  put  them  into  a faucepan  with  a few 
fpoonfuls  of  the  gravy,  a little  red  wine,  fome  muftard, 
and  a piece  of  butter  rolled  in  flour ; fhake  the  fauce- 
pan frequently,  and  when  the  fauce  is  thick  and  hot,  pour 
it  over  your  beef,  and  ferve  it  up.  You  may  bake  an 
ox’s  head  the  fame  way. 

'To  bake  a Calfs  Head,,  or  Sheep* s Head, 

W afh  and  clean  the  head  well ; then  take  fome  crumbs 
of  bread,  a little  fhred  lemon-peel,  a few  fweet  herbs  chop- 
ped fmall,  fome  pepper,  fait,  and  nutmeg;  ftrew  thefe 
over  the  head,  lay  it  on  an  earthen  di(h,  cover  it  with 
pieces  of  butter,  and  flour  it  all  over ; put  a,  little  wa- 
ter in  the  difli,  and  let  the  head  be  baked  in  a quick 
oven.  When  you  difh  it  up,  pour  over  it  fome  ftrong 
gravy,  with  the  brains  boiled  and  mixed  in  it,  and  gar- 
nifh  your  difh  with  lemon. 

'To  bake  a Bullock's  Heart. 

Stuff  It  with,  the  ^ fame  fluffing  that  I have  before  di-j 
redled  to  be  ufed  for  a roaft  fillet  of  veal,  lard  it  all  over 
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with  pieces  of  bacon,  (kewer  it  up  clofe  to  keep  in 
the  fluffing,  place  it  in  a deep  baking  difh,  and  fend  it 
to  the  oven ; when  baked,  lay  the  heart  in  another  difh, 
take  off  the  fat,  flrain  the  gravy  through  a fieve,  put  it 
in  a fauce-pan  with  a fpoonful  of  red  wine  and  lemon 
pickle,  an  anchovy  cut  fmall,  fome  beaten  mace,  and 
half  an  ounce  of  morels,  thicken  it  with  butter  and  flour, 
pour  it  on  your  bullock’s  heart,  and  fet  it  to  table  gar- 
nifhed  with  barberries. — N.  B.  When  you  roafl  a bul- 
lock’s or  calf’s  heart,  you  may  fluff  itjn  the  fame  man- 
ner, bafle  it  with  butter  while  it  is  roafting,  and  ferve 
it  up  with  gravy. 

To  hake  a Pig, 

When  you  have  fluffed  your  pig  with  chopped  fage, 
pepper,  and  fait,  flour  it  well,  rub  it  over  with  butter, 
and  having  buttered  the  difli  you  lay  it  in,  fend  it  to  the 
oven  ; when  it  is  baked,  put  it  in  a different  difh,  cut 
_ it  up,  pour  over  it  fome  gravy,  and  ferve  it  up. 

To  bake  Fijh. 

Firfl  butter  your  baking  pan,  then  lay  the  fifh  in  it, 
and  fcatter  on  them  fome  flour  and  fait ; put  a little 
water  in  the  pan,  with  two  or  three  onions,  a few  fweet 
herbs,  and  flick  bits  of  butter  on  your  fifh.  Let  them 
be  baked  of  a fine  brown  ; when  they  are  done,  fkim 
off  all  the  fat,  and  difh  them  up  with  what  fifh-fauce  you 
like. 


CHAP.  IV. 

OF  FRICASSEES,  RAGOUTS, 
And  all  Sorts  of  MADE  DISHES. 

Fo  fricafee  Beef. 

YOU  muff  cut  your  beef  into  fmall  pieces,  and  fry 
them  in  fuet  with  fome  onions  chopped  fmall ; 
then  pour  off  the  fat,  and  put  the  meat  and  onions  in 
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a ftewpan,  with  foiiie  warm  water  or  broth,  a little  ver- 
juice or  vinegar,  a lump  of  butter,  and  I'oine  pepper  and 
fait ; Itir  it  often,  and  let  it  rtew  till  it  becomes  thick. 
You  may  put  to  it  fome  pickled  muflirooms,  oyllers  or 
what  other  pickles  you  like,  and  fend  it  hot  to  table. 

To  fricnJJ'ee  Veal. 

Firft  parboil  your  veal,  then  cut  it  in  fquarc  pieces, 
put  it  into  a faucepan,  with  a good  quantity  of  ftrono- 
broth,  an  onion,  and  a bunch  of  fvveet  herbs,  and  let  it 
boil  for  fome  time;  then  take  a quarter  of  a pound  of 
butter,  two  anchovies  cut  fmall,  and  the  j'olks  of  three 
or  four  eggs,  and  halving  toffed  all  together  in  a ftew- 
pan till  it  grows  thick,  put  your  veal  into  it.  When  it 
is  enough,  ferve  it  up  with  mufhrooms,  either  pickled 
or  otherwil'e,  and  garnifli  with  lemon  lliced. 

To  fricajfee  Lamb. 

Having  cut  a hind  quarter  of  lamb  into  thin  dices, 
feafon  them  with  fpice,  fweet  herbs,  and  a dial ot;  then 
fiy  them,  and  tols  them  up  in  a ftrong  gravy,  with  a 
little  white  or  red  w'ine,  a few  oyfte'rs,  two  palates, 
fome  forcemeat-balls,  a little  burnt  butter,  and  two  or 
three  eggs:  ferve  all  up  in  one  difli,  and  garnifti  with 
lemon.  ° 


To  fricajfee  Neat's  Tongues. 

When  you  have  boiled  them  tender,  you  muft  peel 
them,  cut  them  in  thin  dices,  and  fry  them  in  frefh  but- 
ter; then  pour  out  the  butter,  put  in  fome  gravy,  an 
onion,  fome  pepper,  fait,  mace,  and  fweet  herbs,  and  let 
them  fimmer  together  half  an  hour;  after  which,  take 
out  the  tongues,  ftrain  the  gravy,  put  it  with  tlie  tongues 
n the  ftewpan  again,  with  a glals  of  white  wine,  fome 
grated  nutmeg,  a piece  of  butter  rolled  in  flour  and 
the  yolks  of  two  eggs  ; ftiake  all  together  for  five  o’r  fix 
minutes,  and  difii  up  the  tongues  with  the  fauce. 

. ' fVtcaJfee  of  Lamb-Stones  and  Sweetbreads. 

Skm  your  lamb-ftones,  parboil  and  dice  them  flour 
your  fweetbreads  and  cut  them  in  dices;  feafoA  them 
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■with  pepper  and  fait,  dip  them  in  eggs,  and  fry  them 
in  good  butter;  then  ftew  them  in  lome  gravy,  with  a 
fpoonfulor  two  of  white  wine,  a little  lemon-juice,  and 
the  yollcs  of  three  or  four  eggs  ; when  they  are  enough, 
lay  them  in  your  difh,  pour  the  fauce  over  them,  and 
garnifli  with  crifped  parlley  and  lemon-peel. 

To  fricaJJ'ee  Calves'  Feet. 

Firft  boil  the  feet,  then  take  out  the  long  bones,  cut 
the  meat  in  thin  flices,  and  put  it  into  a ftewpan,  with  a 
little  gravy,  two  or  three  fpoonfuls  of  white  wine,  the 
yolks  ot  four  eggs,  a large  fpoonful  or  two  of  cream,  a 
Jump  of  butter,  fome  grated  nutmeg,  and  fait;  ftir  all 
together  till  it  is  enough,  then  pour  the  whole  into  your 
tiiih,  and  garnifh  with  lemon. 

To  fricajfee  a Pig. 

Let  your  pig  be  half-roafted;  then  takeoff  the  fkin, 
pull  the  meat  in  flakes  from  the  bones,  and  put  it  in  a 
rtewpan,  with  a little  vinegar,  fome  gravy,  white  wine, 
an  onion  ftuck  with  cloves,  fome  lemon-peel,  mace, 
fait,  and  fweet  herbs ; when  it  is  nearly  done,  take  out 
the  onion,  lemon-peel,  and  fweet  herbs,  put  in  a few 
mufhrooms,  and  thicken  the  gravy  with  eggs  andcrearn. 
The  head  of  the  pig  muff  be  roafted  whole,  and  placed 
in  the  middle  of  the  difh ; lay  your  fricaffee  round  it, 
and  make  ufe  of  lemon  for  garnifh. 

To  frlcajjcc  Rabbits. 

Parboil  the  rabbits,  cut  them  in  pieces,  flour  them 
and  fry  them  in  butter.  Meanwhile  take  the  yolks 
of  fix  eggs,  a pint  of  ftrong  broth,  a little  white  wine, 
fome  chopped  parfley  and  grated  nutmeg,  a few  cocks- 
combs boiled  tender,  mufhrooms,  morels,  and  artichoke- 
bottoms  ; put  thefe  into  a flewpan  with  your  rabbits,  and 
keep  fhaking  the  pan  over  the  fire  till  they  are  done; 
then  difh  them  on  fippets,  pour  the  fauce  on  them,  and 
garnifh  with  lemon,  parlley,  and  barberries. — N.  B. 
Chickens  may  be  fricaffccd  in  the  fame  manner  as  rabbits. 
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' To  fricajfee  Pidgeons. 

Cut  them  in  Imull  pieces,  and  fry  them;  then  ftetv 
them  in  fome  good  mutton  gravy,  with  a fpoonful  of* 
catchup,  a nice  of  lemon,  and  half,  an  ounce  of  morels; 
when  they  are  enough,  take  them  up,  thicken  the  gravy, 
and  ftrain  it  over  the  pidgeons;  lay  round  them  force- 
meat balls,  and  garnifh  yourdifh  with  pickles. 

To  frlcnfee  mojl  kinds  of  Fijh. 

Take  a bunch  of  fweet  herbs,  two  or  three  ancho- 
vies, an  onion  ftuck  with  cloves,  fome  maco,  nutmeg, 
pepper,  and  lemon-peel;  mix  thefe  ingredients  in  fome 
water  or  broth,  and  when  they  have  ftewed  for  fome' 
time,  ftrain  oiF  the  liquor,  and  put  it  in  another  ftew- 
pan  with  melted  butter  and  red  or  white  wine;  then, 
having  cut  your  fifh  in  pieces,  put  them  in  the  pan,  and 
fooit  after  put  in  a few  oyfters,  capers,  pickled  mufh- 
rooms,  and  the  yolks  of  four  or  five  eggs  beat  up  irt 
milk  or  cream:  ftir  the  whole  together  till  your  lifn  are 
done  enough. 

To  fricajfee  Eggs. 

Let  your  eggs  be  boiled  hard,  then  cut  them  in  round 
dices,  and  put  them  in  a ftewpan,  with  half  a pint  of 
cream,  a glafs  of  white  wine,  and  a good  piece  of  but- 
ter; fhake  all  together  over  a clear  fire,  lay  your  egg>, 
in  a difh  or  plate,  and  pour  the  lituce  on  them  : gar- 
Jtiflt  with  toarted  lippets,  and  hard  eggs  cut  in  two. 

To  fricajfee  Mu f rooms. 

Take  a quart  of  frefh  muftirooms,  clean  them  well, 
cut  them  in  quarters,  put  them  into  a faucepan  with 
three  or  four  fpoonfuls  of  water,  three  of  milk,  and 
a little  fait,  and  let  them  boil  up  three  times;  then  add 
to  them  half  a pint  of  thick  cream,  a lump  of  butter 
rolled  in  flour,  a little  beaten  mace  and  nutmeg,  and 
ftiake  the  fauce-pan  w'ell.  When  the  liquor  is  of’^a  pro- 
per thicknefs,  difh  up  your  mulhrooms,  and  pour  the 
fauce  over  them. 
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To  ragoo  a Leg  of  Mutton. 

I*  irft  take  ofi-  all  ihe  /kin  and  fat,  and  cut  your  meat 
very  thin  5 then  butter  your  ilewpan,  throw  lome  flour 
into  it,  and  put  in  your  muttcui,  with  a few  fweet  herbs, 
. a blade  or  two  of  mace,  half  a lemon  and  half  an  onion, 
cut  very  fmall,j  ftir  it  two  or  tliree  minutes,  and  then  put 
in  a quarter  o/  a pint  of  gravy,  and  an  anchovy  /hred 
fine,  mixed  with  flour  and  butter j flir  it  again  far  fix 
• or  feven  minutes,  then  diflh  it  up,  and  fend  it° to  table. 

A Leg  or  Shoulder  of  Mutton  Jluffed, 

T ake  fome  grated  bread,  beef-fuet,  a piece  of  onion, 
two  or  three  anchovies,  the  yolks  of  hard  eggs,  a little 
thyme  and  favory,  a dozen  oyfters,  fome  fait,  pepper, 
and  grated  nutmeg;  mix  all  thefe  together,  chop  them 
very  fine,  work  them  up  with  raw  eggs  to  the  confift- 
ence  oj-  a pafte,  fluff  your  mutton  under  the  Ikin  with 
them,  and  then  roafl  it;  ferve  it  up  w'ithoyfler  fauce, 
and  garniih.  with  horfe  raddiili. 

A Harracoo  of  ALutton  or  Lamb. 

Cut  a neck  or  loin  of  mutton  or  lamb  into  (leaks, 
flour  them,  and  fry  them  of  a light  brown ; then  pour 
out  all  the  fat,  and  put  to  your  meat  -)fome  turnips  and 
carrots  cut  in  the  fliape  of  dice,  a little  gravy,  two  or 
three  lettuces  chopped  fmall,  a bunch  of  fweot  herbs, 
five  or  fix  fmall  onions,  fome  chefnuti  peeled,  a little 
fair,  pepper,  and  mace;  cover  the  pan  clofe,  and  let  them 
Hew  an  hour. 

To  force  a Sirloin  of  Beef. 

Having  roafled  your  firloin,  take  it  up,  and  lay  it  in 
a difli  with  the  infide  uppermofl ; then  with  a knife  lift 
up  the  (kin,  chop  the  infide  very  fine,  pour  on  it  a 
glafs  of  red  wine,  fliake  over  it  fome  pepper  and  fair, 
with  two  fhalots  fhred  fine,  then  cover  it  with  the  fkin, 
and  fend  it  up.  You  may  force  a rump  of  beef  in  the 
fame  manner. 

To  make  Beef  A-la-mode. 

You  mud  cut  a buttock  of  beef  into  pieces  of  about 
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two  pounds  each,  lard  them  with  bacon,  and  fry  them 
brown  ; then  put  them  Into  a pot  juft  large  enough  to 
hold  them,  with  two  quarts  of  gravy,  a few  fweet 
herbs,  an  onion,  fome  pepper,  fait,  cloves,  mace,  and 
nutmeg  j cover  them  clofe,  and  ftew  them  till  they  are 
tender  ; fkim  off  alb  the  fat,  lay  your  meat  in  the  difh, 
and  ftrain  the  fauce  over  it.  You  may  ferve  it  up 
either  cold  or  hot. 

To  make  Beef  Olives. 

Cut  fome  fquare  fteaks  off  a rump  of  beef,  rub  them 
over  with  the  yolk  of  an  egg,  ftrew  on  them  bread- 
crumbs, grated  nutmeg,  mace,  pepper,  and  fait,  roll 
them  up,  fkewer  them  clofe,  and  fet  them  before  the 
fire  to  brown  j then  put  then!  into  a tolling  pan,  with 
a pint  of  gravy,  a fpoonful  or  two  of  lemon  pickle  and 
catchup,  and  a . piece  of  butter  rolled  in  flour:  when 
you  dilh  them  up,  lay  round  them  forcemeat-balls,  the 
)X)lks  of  hard  eggs,  or  mulhrooms. 

To  ragoo  a Breajl  of  Teal, 

Let  your  bread:  of  veal  be  half  roaftcd  ; then  bone 
it,  and  put  it  in  a toffmg-pan,  with  a quart  of  gravy, 
and  an  ounce  of  mords  and  truffles;  ftew  it  till  tender, 
and  juft  before  you  thicken  the  gravy,  put  in  a few 
oyfters,  muflirooms,  and  pickled  cucumbers  cut  Ln 
fmall  fquare  pieces,  with  the  yolks' of  four  egus  ; cut 
the  fweetbread  in  dices,  and  fry  it  of  a ligh'r^rowm. 
When  your  veal  is  done,  difh  it  up  with  fauce,  lay  the 
fweetbread  round  it,  and  garnifh  with  lemon  or  pickled 
barberries. 

To  make  Teal  Olivesl 

Cut  your  veal  into  thin  dices;  then  take  fome  mar- 
row, parfley,  thyme,  marjoram,  cloves,  mace,  fait,  pep- 
per and  nutmeg ; mix  thefe  together,  and  roll  them  up 
with  your  fliecs,  of  veal.  Faften  your  meat  pn  a fmall 
fpit,  bafte  it  with  butter;  and  when  it  is  rqafted,  ferve  it 
up  with  a fauce  made  of  butter  and  the  juice  of  a few 
oran-j-es. 
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yf  Ragout  of  Lamb. 

Take  a quarter  of  lamb,  cut  in  four  pieces,  lard  it 
with  flips  of  bacon,  and  tols  it  up  a little  in  a ftev/- 
pan  to  brown  it;  then  ftew  it  in  good  broth,  with  fair, 
pepper,  mace,  cloves,  mufhrooms,  and  fweet  herbs. 
Jr'or  fauce,  mix  up  two  anchovies  and  fome  fried  oy- 
fters  with  a few  fpoonfuls  of  wine  and  the  juice  of 
halt  a lemon ; lay  your  lamb  in  the  dith,  and  pour  the 
fauce  cfver  it. 

To  drefs  a Lamb's  Head  and  Pluck. 

You  muft  fkin  and  fplit  the  head,  wafli  it  very  clean, 
and  lay  it  in  warm  water  till  it  looks  white  ; then  wafti 
and  clean  tbe  pluck,  and  lay  it  alfo  in  water.  Boil  the 
head  and  pluck  tender ; then  mince  the  heart,  liver, 
and  lights  very  fmall,  put  them  in  a tolling-pan  with  a 
quart  of  gravy,  half  a lemon,  a little  catchup,  pepper, 
and  fait,  thicken  the  gravy  with  cream,  flour,  and  but- 
ter, and  juft  boil  it  up.  When  the  head  is  boiled,  rub 
it  over  with  the  yolks  of  eggs,  ftrew  on  it  fomc  crumbs 
of  bread,  chopped  parfley,  fait,  pepper,  and  grated  nut- 
meg; bafte  it  well  with  butter,  and  brown  it  before  the 
the  fire,  or  with  a falamander.  Difh  up  the  head  with 
the  heart,  liver,  and  lights ; pour  your  fauce  into  the 
difh,  and  garnifh  with  lemon  or  pickles. 

To  drefs  Lamb's  Trotters. 

Firft  boil  them,  then  take  out  the  middle  bone,  ftufF 
them  wit|i  good  forcemeat,  dip  them  in  eggs,  ftrew  bread 
crumb:  over  them,  and  fry  them  brown.  Garnifh  your 
difh  with  crifped  parfley. 

To  ragoo  Sweetbreads. 

Having  cut  them  in  pieces  of  the  fize  of  a walnut, 
put  them  in  a ftewpan  with  hot  burnt  butter,  and  ftir 
them  till  they  are  brown  ; then  add  to  them  fome  gravy, 
mufhrooms,  pepper,  fait,  and  all-fpice,  and  let  them 
ftew  half  an  hour.  Thicken  the  gravy,  ft  rain  it  through 
a fieve,  and  when  you  have  difned  up  your  fweetbreads, 
pour  it  on  them.  Garnifh  with  fliced  orange  or  lemon. 
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To  drcfs  Pig's  Pettitoes, 

Put  the  pettitoes,  and  the  heart,  liver  and  light^',  in 
a faucepan,  with  half  a pint  of  water,  an  onion,  a bunch 
of  fweet  herbs,  fume  whole ' pepper  and  a blade  of  mace  ; 
when  they  have  boiled  eight  or  ten  minutes,  take  out 
the  liver,  lights,  and  heart,  mince  them  very  fine,  and 
fcatter  on  them  flour  and  grated  nutmeg  ; let  the  feet 
boil  till  they  are  tender,  then  take  them  out  and  fplit 
them  ; ftrain  the  liquor,  thicken  it  with  flour  and  but- 
ter, put  in  the  pettitoes  and  mincemeat,  and  lhake  the 
faucepan  a little  over  the  lire.  Lay  fippets  round  the 
difh,  pour  in  your  mincemeat,  and  lay  the  feet  over  it. 

To  ragoo  Pig's  Feet  and  Ears, 

Boil  the  feet  and  ears  tender,  then  fplit  the  feet  down 
the  middle,  cut  the  ears  in  narrow  pieces,  dip  them  in 
batter,  and  fry  them  of  a good  brown  ; after  which  put 
a little  heef  gravy  in  a ftewpan,  with  a fpoonful  or 
two  of  lemon-pickle  and  muihroom-catchup,  a lump  of 
butter  rolled  in  flour,  fome  mullard,  and  fome  fait ; put 
in  the  feet  and  ears,  give  them  a boil  up,  and  then  lay 
the  feet  in  the  middle  of  your  difh,  with  the  ears  round 
them;  ftrain  your  fauce,  pour  it  in  the  difh,  and  gar- 
nifh  with  crifped  parlley. 

yf  Ragoo  of  p'enifon. 

Lard  your  venifon  with  large  pieces  of  bacon,  fea- 
fon  it  with  pepper  and  fait,  and  fry  it  in  hog’s  lard  ; 
then  ftew  it  three  hours  in  broth  or  boiling(  water,  with 
a little  white  wine,  a piece  of  lemon,  fome  nutmeg,  fait, 
and  fweet  herbs ; thicken  the  fauce  with  flour  and  but- 
ter, and  pour  it  in  your  difh  over  the  venifon. 

J favory  Dijh  of  Lamb's  Bits, 

When  you  have  fkinned  and  fplit  the  ftones,  you  muft 
lay  them  on  a dry  cloth  with  the  livers  and  fweetbreads, 
flour  them  all  well,  and  fry  them  in  hot  butter  or  lard  ; 
difh  them  up  in  melted  butter  and  fried  parfley. 
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To  jug  a Hare. 

^ou  muft  cut  your  hare  in  pieces,  feafon  it  with  pep- 
per and  fait,  and  put  it  into  an  earthen  jug  or  pitcher, 
with  a blade  or  two  of  macp,  a few  fweet  herbs,  and  an 
onion  fluclc  with  cloves  ; cover  the  jug  clofe,  fet  it  over 
the  fire,  in  a pot  of  boiling  water,,  and  let  your  meat 
ftew  upwards  of  three  hours  ; then  turn  it  out  into  a 
difh,  and  fend  it  up  with  gravy.  Garnifh  with  lemon. 


An  excellent  Method  of  Drejfing  a Wild  Duck. 

Half-roaft  your  duck,  then  lay  it  in  a dilli,  and  carve 
it,  but  let  the  joints  be  left  hanging  together ; feafon  it 
with  fait  and  pepper,  fqueez.e  over  it  the  juice  of  a le- 
mon, turn  it  on  the  breaft,  and  prefs  it  hard  with  a 
plate;  add  fome  gravy  to  it,  cover  it  clofe  with  ano- 
ther diih,  and  fet.it  over  a ftove  for  ten  minutes;  then 
ferve  it  up,  with  fliced  lemon  for -garnifh.. 

'To  force  Chickens. 

When  your  chickens  are  roafted,  flit  the  fkin,  cut 
the  meat  from  the  bones,  chop  it  fmall  with,  parlley  and 
bread. crumbs,  and  mix  it  up  with  a little  cream,  pep- 
per and  fait;  then  put  in  the  meat  and  clofe  the  fkin. 
Brown  the  chickens  with  a falamander,  and  fend  them 
to  table  with  white  fauce.. 


Pidgeons  in  a Hole. 

Seafon  your  pidgeons  v/ith  fait,  pepper,  and  beaten 
mace,  put  into  their  bellies  a final!  piece  of  butter,  lay 
them  in  a.  dilli,  pour  over  them  a little  batter,  and  fend^ 
them  to  the  oven  to  bake. 

To  jug  Pidgeons. 

Pluck  and  draw  them,  ftufF  them  with’  a mixture  of 
fuet,  bread-crumbs,  the  livers  chopped,  parflcy,  and  the 
yolks  of  two  eggs  ; rub  them  over  with  pepper  and  fait, 
and  put  them  in  your  jug  with  a good  deal  of  butter; 
ftop  up,  the  jug  clofe,  and  fet  it  in  a kettle  of  boiling 
water.  When  the  pidgeons  have  ftewed  two  hours, 
take  them  out,  and  lay  them  in  your  difh ; then  take 
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the  gravy  that  came  from  them,  add  to  it  a glafs  of 
white  wine,  a dice  of  lemon,  a fpoonful  of  cream,  a 
few  inuflirooms,  and  an  anchovy  fhred  fmall  •,  thicken 
itUvith  flour,  boil  it  up,  and  ftrain  it  over  your  pidgeons. 
Gariiilh  the  dilh  with  lemon,  or  with  paiiley  and  red 
cabbasre. 

w 

y/  Ragout  of  Snipes  and  JVoodcocRS. 

Cut  them  down  the  back,  and  put  them  in  a ftew- 
pan,  with  fome  good  gravy,  two  or  three  fpoonfuls  of 
red  wine,  a few  fmail  mulhrooms,  lome  beaten  mace, 
pepper  and  fait,  and  apiece  of  butter  rolled  in  flour: 
when  they  are  done,  dilh  them  up  with  fippets,  and  gar- 
ailli  with  diced  orange  or  lemon. 

To  road  or  bake  a Cod's  Head. 

Clean  the  head  well,  drew  on  it  a little  fait,  pepper, 
nutmeg,  a few  crumbs  of  bread,  and  fweet  herbs;  rub  ' 
it  with  butter  and  eggs,  flour  it,  and  fet  it  in  a pan 
before  the  fire  to  roalt ; or  place  it  in  a baking-dilh, 
with  a little  broth,  vinegar,  \rl.ite  wine,  and  anchovies, 
and  fend  it  to  the  oven  to  bake.  Difh  it  up  with 
fhrimp,  lobfter,  anchovy,  oyfter,  or  mufcle  fauce,  and 
garnifh  with  fmall  filh  fried,  feraped  horfe-raddilh,  and 
diced  lemon. 

To  drefs  a Turtle. 

Obferve  to  take  your  turtle  out  of  the  water  the 
night  before  you  intend  to  drefs  it,  cut  off  the  head,  and 
fave  the  blood ; then  with  a fliarp  knife  feparate  the 
callipec  (the  belly)  from  the  callipafli  (the  back)  down 
to  the  thoulders,  take  out  the  entrails,  and  throw  them 
into  a tub  ot  water,  taking  particular  care  not  to  burft 
the  gall,  but  to  cut  it  from  the  liver,  and  throw  it  away  \ 
then  feparate  each  diflindfly,  and  having  put  tlie  guts 
in  another  veffel,  fplit  them  open  with  a penknife,  draw 
them  through  a woollen  cloth  in  warm  water,  to  clear 
away  the  dime,  and  then  put  them  in  clean  cold  water, 
with  the  other  part  of  the  entrails,  which  muft  be  all 
cut  in  fmall  pieces.  Meanwhile  difunrte  the  back  and 
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belly  entirely,  and  cut  oft  the  fins,  which  you  muft 
fcald  and  cut  fmall,  and  lay  them  by  themfelves  ready  to 
be  fcafoned ; then  cut  oft  the  meat  from  the  belly  and 
back  in  middling  pieces,  lay  it  likewifc  by  itfelf ; after 
which  fcald  the  back  and  belly,  pull  the  (hell  off"  the 
back,  and  the  yellow  Ikin  from  the  belly,  and  with  a 
cleaver  cut  thofe  up  into  pieces,  about  the  fize  of  a 
card;  put  thefe  pieces  in  cold  water,  v/afti  them  out, 
and  lay  them  by  themfelves  on  the  drefter.  The  meat 
being  thus  parted  and  prepared  for  feafoning,  mix  a pro- 
per quantity  of  fait  with  fome  Cayenne  pepper,  beaten 
mace,  and  nutmeg;  the  quantity  of  each  being  propor- 
tioned to  the  fize  of  your  turtle,  fo  that  in  each  difh 
there  may  be  three  or  four  fpoonfuls  of  feafoning  to 
every  twelve  pounds  of  meat.  Having  feafoned  your 
meat,  and  provided  fome  deep  difhes  to  bake  it  in,  lay 
the  coarfeft  parts  of  the  meat,  with  about  a quarter  of  a 
pound  of  butter,  at  the  bottom  of  each  difh,  and  then 
fome  of  each  of  the  parcels  of  meat,  fo  that  all  the  dilhes 
may  have  equal  portions  of  the  different  parts  of  the 
turtle ; and  between  each  layer  of  meat,  ftrew  a few 
fweet  herbs  Hired  fine.  Let  your  difhes  be  filled  within 
two  inches  of  the  top  ; put  into  them  the  blood  of  the 
turtle  boiled  j then  lay  on  forcemeat  balls,  highly  fea- 
foned ; put  in  each  dilh  a fufticiency  of  water,  and  a gill 
of  Madeira  wine ; then  break  over  them  five  or  fix  eggs, 
to  prevent  the  meat  from  being  fcorched  at  the  top,  and 
over  thefe  fcatter  a little  parfley.  This  done,  put  your 
difhes  into  a hot  oven,  and  in  an  hour  and  an  half,  or 
two  hours  (according  to  the  fize  of  the  difhes)  your 
meat  will  be  enough. 

To  drefs  Mock  Turtle. 

You  muft  take  a large  calf’s  head  with  the  fkin  on  it, 
and  fcald  oft  the  hair  ; then  clean  it  well,  cut  it  in  thin 
flices,  and  put  it  into  a ftewpan,  with  the  brains,  a quart 
of  ftrong  gravy,  a pint  of  Madeira  wine,  a tea-fpoonful 
of  Cayenne  pepper,  a little  fait,  half  the  peel  of  a large 
lemon  fhred  very  fine,  a few  chopped  oyfters,  the  juice 
of  three  or  four  lemons,  and  fome  fweet  herbs  cut 
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fmall;  ftew  all  thefe  together  till  your  meat  is  very  ten- 
der, which  will  be  in  about  an  hour  and  a half.  In  the 
mean  time  have  ready  the  bade  fliell  of  a turtle,  lined 
with  a palfc  of  dour  and  water,  which  you  mull  firft 
harden  in  an  oven ; put  your  meat  in  the  Ihell  together 
vvdth  the  ingredients,  and  fet  in  the  oven  to  brown  the 
top  ; that  being  donegarnilh  the  top  with  forcemeat  balls 
and  the  yolks  of  hard  eggs,  and  ferve  it  up. — N.  B,  If 
you  cannot  eaiily  procure  the  fhell  of  a turtle,  a china 
foup  dilh  will  anfwcr  the  fame  purpofe, 

A Ragout  of  Sturgeon. 

Firft  cut  your  fturgeon  into  flices,  then  lard  thofe 
ftices,  rub  them  over  with  the  yolk  of  an  egg,  flour 
them  a little,  and  fry  them  brown  with  hog’s  lard  ; after 
which  put  them  in  a ftewpan,  with  fome  gravy,  fweet 
herbs,  a glafs  of  white  wine,  flices  of  lemon,  truffles, 
mulhrooms,  and  veal  fweetbreads  cut  in  pieces.  Gar- 
nilli  your  dilli  with  lemon  and  barberries. 

To  ragoo  Cucumbers. 

Pare  your  cucumbers,  cut  them  in  flices,  and  fry 
them  in.  frelh  butter  ; then  drain  them  in  a fieve,  and 
put  them  into  a ftewpan,  with  a little  gravy,  a glafs  of 
red  or  white  wine,  and  a blade  or  two  of  mace : when 
they  have  ftewed  fix  or  feven  minutes,  put  in  a piece  of 
butter  rolled  in  flour,  fhake  the  pan  over  the  fire,  and 
when  the  fauce  is  thick  dilh  up  your  cucumbers. 

To  Jleiv  Green  Peafe  with  Lettuces. 

Boil  your  peafe  in  fpring  water  with  a little  fait  in  it; 
then  take  two  or  three  lettuces,  flice  them,  and  fry 
them  with  good  butter ; after  that  put  your  peafe  and 
lettuces  in  a ftewpan,  with  fome  nice  gravy,  a little 
Ihred  mint,  pepper  and  fait ; thicken  with  butter  and 
flour,  and  when  they  are  done  ferve  them  up  in  a foup 
dilh. 

Forcemeat  Balls  for  Made  Dijhes. 

Mince  half  a pound  of  veal,  with  the  fame  quantity 
of  fuet,  take  a few  fweet  herbs  Ihred  fine,  fome  beaten 
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mace  and  nutmeg,  a little  lemon  peel  cut  fmall,  the 
yolks  of  two  or  three  eggs,  fome  popper  and  fome  fait  j 
mix  all  thefe  ingredients  well  together,  make  them  up 
into  little  balls,  roll  them  in  flour,  and  fry  them  brown. 
'1  hey  arc  a great  addition  to  moft  made  difhcs. 

A Ragout  for  7nade  Dtjhes. 

Take  fome  lamb  ftones  and  cocks-combs  boiled, 
blanched,  and  fliced  j tofs  them  up  in  a ftewpan,  with 
gravy,  red  or  white  wine,  fliced  fweetbreads,  mufhrooms, 
oyfters,  morels,  truffles,  fweet  herbs,  and  fpice ; thicken 
the  whole  with  burnt  butter,  and  make  ufe  of  it  to  en- 
rich any  kind  of  ragout. 


CHAP.  V. 

Of  SOUPS,  BROTHS,  GRAVIES,  and  SAUCES. 
To  maie  Peafe  Soup. 

TO  a quart  of  fplit  peafe  put  a gallon  of  water, 
with  a bunch  of  fweet  herbs,  two  or  three  onions, 
fume  whole  pepper,  a pound  of  mutton,  and  a pound  of 
lean  beef;  boil  them  together,  till  the  meat  is  quite  ten- 
der, and' the  foup  ftrong;  then  {train  it  through  a lieve, 
and  pour  it  into  a clean  faucepan,;  put  to  it  three  or  four 
heads  of  celery  wafhed  clean  and  cut  fmall,  fome  fpi- 
nach  and  dried  mint,  and  let  it  boil  a little  while  longer  ; 
then  pour  it  in  your  foup  dilh,  and  ferve  it  up  with 
bread  Cut  in  dice  and  fried  brown. 

To  v\ake  Gravy  Soup. 

Boil  the  bones  of  a rump  of  beef,  and  a piece  of 
the  neck  ; then  .{train  off  the  liquor,  and  put  it  in  a fauce- 
pan with  a lump  of  butter,  fome  celery,  fpinach,  endive, 
a piece  of  carrot, an  onion  {tuck  with  cloves,  fome  mace, 
fait,  and  pepper : boil  all  thefe  together,  and  difh  up  your 
foup  with  a French  roll  . fliced  and  toaltcd. 


To 
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f’o  make  Green  Peafe  Soup. 

Take  a finall  knuckle  of  veal,  and  a pint  and  a half 
of  old  green  peafe  ; put  them  in  a faucepan  with  live  or 
fix  quarts  of  water,  a few.blades  of  mace,  a fmall  onion 
lluck  with  cloves,  fome  fweet  herbs,  fait,  and  whole 
pepper;  cover  them  clofe,  and  boil-  them;  then  ftraiu 
the  liquor  through  a fieve,  and  put  it  in  a frelh  fauce- 
pan, with  a pint  of  young  peafe,  a lettuce,  the  heart 
of  a cabbage,  and  three  or  four  heads  of  celery,  cut 
fmall;  cover  the  pan,  and  let  them  ftew  an  hour.  Pour 
the  foup  into  your  dilh,  and  ferve  it  up  with  the  cruft 
of  a F rench  roll. 

To  make  Onion  Soup. 

Firft  put  half  a pound  of  butter  into  a ftewpan,  and 
boil  it  till  it  has  ceafed  to  make  a noife  ; then  take  ten 
or  twelve  onions  peeled  and  cut  fmall,  flour  them,  throw 
them  into  the  butter,  and  fry  them  about  a quarter  of  an 
hour;  after  which  pour  in  your  pan  three  pints  ofboil- 
ing  water,  ftir  it  round,  and  put  in  a cruft  of  bread.' 
Seafon  the  Irquor  with  pepper  and  fait  according  to  your 
palate,  ftir  it  frequently,  and  let  it  boil  ten  minutes  ; 
then  take  it  off  the  fire,  beat  up  the  yolks  of  two  eggs 
with  a fpoonful  of  vinegar,  mix  them  well  with  your 
foup,  and  ferve  it  up. 

To  make  Barley  Soup. 

Take  four  quarts  of  water,  half  a pound  of  barley, 
a cruft  of  bread,  fome  lemon  peel,  and  a blade  or  two 
of  mace ; boil  them  till  the  liquor  is  half  wafted ; then 
add  half  a pint  of  white  wine,  and  fweeten  the  foup 
to  your  tafte. 

An  excellent  White  Soup. 

, Take  a knuckle  of  veal,-  a pound  of  lean  bacon, 
and  a fowl,  put  them  in  a large  faucepan  with  fix  quarts 
of  water,  half  a pound  of  rice,  a few  fweet  herbs,  one 
or  two  onions,  fome  whole  pepper,  two  anchovies,  and 
fome  celery;  boil  all  together  till  the  foup  is  fufti.'ientiy  ' ■ 
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llrong,  ftrain  it  through  a fieve  into  a clean  earthen 
vefTel,  and  let  it  ftand  all  night ; then  fleim  it  well, 
and  pour  it  into  a tofling  pan,  with  half  a pound  of  Jor- 
dan almonds  beat  fine,  the  yolks  of  one  or  two  eggs, 
and  a pint  of  cream:  boil  it  up,  ftrain  it,  and  fend  it  to 
table  hot. 

To  make  a Pocket  or  Portable  Soup, 

Strip  all  the  fkin  and  fatf  off  a leg  of  veal,  and  part  the 
flefti  from  the  bones;  boil  this  flefh  in  three  or  four 
gallons  of  foft  water,  till  the  liquor  becomes  a ftrong ' 
jelly,  and  the  meat  has  loft  its  virtue ; then  ftrain  the 
jelly  into  an  earthen  pan,  and  when  it  is  cold,  fkim  off 
the  fat  from  the  top.  Put  a large  ftewpan  of  boiling 
water  over  a ftove,  and  filling  fome  deep  cups  with  the 
jelly,  fet  them  in  your  ftewpan.  Take  great  care  that 
the  water  do  not  run  over  into  the  cups,  for  if  it  does, 
it  will  fpoil  your  jelly.  Let  the  water  boil  foftly  till 
the  jelly  is  as  thick  as  glue;  then  take  out  the  cups, 
and  when  they  are  cool,  turn  out  the  jelly  into  a piece 
of  new  flannel,  which  will  gradually  draw  out  all  the 
moifture,  and  let  it  lie  in  the  flannel  till  it  is  perfectly 
dry.  Keep  thefe  cakes  in  a dry  place,  and  they  will 
prefently  become  fo  hard,  that  you  may  carry  them  in 
your  pocket  without  the  leaft  inconvenience.  When 
you  make  ufe  of  it,  take  a piece  about  the  fize  of  a 
laro-e  walnut,  and  pour  a pint  of  boiling,  water  on  it ; 
ftir  it  till  it  is  melted,  and  feafon  it  to  your  palate.-—. 
N.  B,  It  will  keep  good  for  many  months., 

To  make  Eel  Soup. 

To  every  pound  of  eels  put  a quart  of  water,  an 
onihn,  a blade  or  two  of  mace,  a cruft  of  bread,  a bunch 
of  fweet  herbs,  and  fome  whole  pepper:  cover  them 
clofe,  and  boil  them  till  half  the  liquor  is  wafted;  then 
ftrain  it,  lay  fome  toafted  bread  in  the  dilh,  and  pour  in 
your  foup. 

To  make  Jirong  Uravy. 

You  muft  take  part  of  a leg  of  beet;  and  the  ferag 
end  of  a neck  of  mutton,  break  the  bones,  and  put  your 
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meat  in  a faucepan,  with  a fufficient  quantity  of  water ; 
when  it  boils,  put  in  a few  fweet  herbs,  an  onion  Itucic 
with  cloves,  (bine  fait,  pepper,  and  nutmeg:  boil  your 
meat  till  its  ftrength  is  drawn  out,  then  ftrain  off  the 
liquor,  and  keep  it  for  ufe. 

To  ch  atv  Beeff  Mutton^  or  Veal  Gravy, 

Take  a pound  of  either  beef,  mutton  or  veal,  cut  it  in 
thin  flices,  lay  a piece  of  bacon  at  the  bottom  of  your 
faucepan  or  ftewpan,  and  place  the  meat  on  it>  put  in 
fome  flices  of  carrot,  and  cover  the  pan  clofe  for  a few 
minutes;  then  pour  in  a quart  of  boiling  water,  with 
Ibme  fpice,  an  onion,  iweet  herbs,  and  a piece  of  toalled 
bread.  7’hicicen  the  gravy  with  flour  and  butter, 
feafon  it  with  fait,  and  when  it  is  good  to  your  liking, 
flrain  it  off.  The  bacon  may  be  omitted  if  you  diflike 
it.  n 

To  Ttiake  IVhite  Gravy. 

Cut  a pound  of  veal  into  fmall  pieces,  and  boil  it  in 
a quart  of  water,  with  an  onion,  two  or  three  cloves,  a 
few  pepper-corns,  fome  fweet  herbs,  and  a blade  or  two 
of  mace ; when  the  liquor  is  of  a proper  ftrength,  ftrain 
it  off. 

To  make  a Jlrong  Fijh  Gravy. 

You  muft  cut  two  or  three  fmall  fifh  of  any  kind  into 
little  pieces,  and  put  them  into  a faucepan  of  water, 
with  fome  fweet  herbs,  lemon-peel,  mace,  whole  pepper, 
and  a cruft  of  bread  toafted : when  thefe  have  boiled 
fome  time,  put  m a piece  of  butter  and  flour,  and  let 
them  boil  a little  while  longer;  then  ftrain  off  the  li- 
quor for  ufe. 

yf  good  Gravy  for  any  Ufe. 

Firft  take  two  ounces  of  butter,  and  brown  it  in  a 
ftewpan;  then  put  in  two  pounds  of  gravy  beef,  two 
quarts  of  water,  and  half  a pint  of  red  or  white  wine, 
with  two  or  three  fhalots,  five  or  fix  mufhrooms,  four 
anchovies,  fome  whole  pepper,  mace,  and  cloves : let 

^ ^ thefe 


6+ 


lie  NEW- BOOK  -^XOOKERY. 


thcfe  ftew  an  hour  over  a moderate  fire,  then  ftrain  off 
your  gravy. 

To  make  Mutton  Broth. 

Having  cut  a'  lieck  of  mutton  in  two,  boil  the  fcrag 
end  in  a gallon  of  water,  with  a bunch  of  fvveet  herb?, 
a cruft  of  bread,  and  an  onion  j when  it  has  boded  an 
hour,  pat  in  the  other  part  of  the  mutton,  and  about 
ten  minutes  before  your  broth  is  enough,  put  in  fome 
turnips,  dried  marigolds,  a little  fhred  paifley,  and  a. 
few  chives  chopped  fmall. 

To  make  Beef  Broth. 

t irft  crack  the  bona  of  a leg  of  beef  in  two  or  three 
parts  5 then  put  the  beef  into  a pot,  with  four  quarts  of 
water,  a cruft  of  bread,  fome  mace,  ialt,  and  parfley. 
When  the  meat  and  finews  are  quite  tender,  cut  fome 
toafted  bread  into  fquare  pieces,  lay  the  bread  in  your 
fou'p  difh,  put  in  your  meat,  and  pour  the  liquor  over  it. 

To  make  Chicken  Broth. 

Having  fkinned  a chicken,  you  muft  fplit  it  in  two, 
and  boil  it  in  as  much  water  as  you  think  fufficient  with 
a cruft  of  bread,  and  a blade  or  two  of  mace;  let  it 
boil  gently  till  the  broth  is  good,  then  ftrain  it  off. 

To  make  a Jianding  Sauce. 

Put  a quart  of  red  or  white  wine  in  a glazed  jar;; 
then  take  four  or  five  anchovies,  fix  fhalots,  the  juice  of 
two  lemons,  fome  whole  pepper,  rnace,  cloves,  ginger, 
lemon-peel,  horfe-radifh,  fweet  herbs,  two  fpoonfuls  of 
capers  and  their  liquor;  put  all  thefe  in  a linen  bag, 
then  put  the  bag  into  the  jar  with  the  wine,  ftop  the  jar 
clofe,  fet  it  for  an  hour  in  a kettle  of  boiling  water,  and 
keep  it  for  ufe  in  a warm  place.  A fpoonful  or  two 
of  this  liquor  may  be  put  into  any  fauce. 

. , Ti  melt  Butter. 

When  you  melt  butter,  you  muft  take  care  that  your 
faucepan  be  well  tinned  and  very  clean;  moiften  the 
bottom  with  a fpoonful  of  water,  duft  your  butter  with 
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flour,  cut  it  in  flices,  and  put  it  into  the  faucepan.  As 
it  melts,  you  muft  frequently  fhake  your  faucepan  one 
way,  that  the  butter  may  not  turxi  to  oil  i and  when  it 
is  entirely  melted,  give  it  a boil  up. 

Tb  make  Sauce  for  roajled  Meat. 

Walh  an  anchovy  very  clean,  and  put  it  in  a ftewpan, 
with  a little  ftrong  broth,  a glafs  of  red  wine,  a fliced 
fhalot,  the  juice  of  a Seville  orange,  and  fome  grated 
nutmeg;  ftew  thefe  together,  a little  "while,  and  then 
pour  the  (auce  to  the  gravy  that  runs  from  your  meat. 

To  make  Onion  Sauce.- 

Peel  your  onions,  and  boil  them  tender;  then  throw 
them  into  a colander  to  drain,  and  having  chopped  them  on 
a board,  put  them  into  a clean  faucepan,  with  a good 
piece  of  butter,  a gill  of  cream,  and  a little  fait ; ftir  all 
together  over  the  fire,,  and  when  the  butter  is  melted, 
your  £iuce  will  be^done  enough.. 

To  make  Mint  Sauce.. 

Pick  and  wafh  your  mint,  chop  it  fmall,  and  put  it 
iir^a  fmall  bafon;  then  pour  in  a fuflicient  quantity  of 
vinegar  mixed  with  fugar. 

Egg  Sauce, 

Boil  your  eggs  hard,  chop  them,  put  them  into  fome 
good  melted  butter,  and  juft  boil  them  up. 

tVhiie  Sauce  for  Fowls-  or  Chickens.- 

Put  fbme  veal  gravy  in  a faucepan,  with  a fpoonful  of 
iemon-picKle,  one  anchovy,  atid  a few  pickled  mufh- 
rooms;  give  it  a gentle  boil,  then  put  in  the  yolks  of 
two  eggs  beat  fine,,  and  a little  cream;  fhake  the  pan 
over  the  nrCy  and.  then  ferve  up  your  fauce.-  / 

■Mujhroom  Saucec , 

Take  a pint*  of-  mufhroomsV  wiflf  them 'clean,,  ghd 
put  ^em;  into  your  faucepan,  withi  a pint,  of'eream,'  a 
good-  lump'  of  butter  rolled  in  flour^  fom&macb«  nVit«' 
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meg,  and  fait ; boil  all  thefe  together,  and  continue  ftir- 
ring  them  till  the  faucc  is  thick. 

Shalot  Sauce. 

Peel  five  or  fix  flialots,  cut  them  fmall,  put  to  them 
two  or  three  fpoonfuls.  of  water,  two,  of  white  v/ine, 
and  two  of  vinegar  •,  boil  them  up,  and  feafon  them 
witli  fait  and  pepper. 

Celery  Sauce, 

Cut  your  celery  into  thin  bits,  and  boil  it  in  gravy 
till  it  is  tender ; then  add  fome  grated  nutmeg,  mace, 
pepper  and  fait,  with  a piece  of  butter  rolled  in  flour,  and 
give  it  a boil.  This  fauce  is  ufed  with  roafted  or  boiled 
fowls,  turkeys,  partridges,  &c. 

To  make  Apple  Sauce. 

Pare,  core,  and  flice  your  apples,  put  them  in  to  a fauce- 
pan  with  a little  water  and  a few  cloves,  and  let  them 
fimmer  over  a flow  fire  till  they  are  quite  foft;  then 
ftrain  off  all  the  water,  and  beat  them  up  with  fome 
butter  and  brown  fugar. 

Lemon  Sauce  for  a foiled  Fowl. 

Take  a lemon,  peel  it,  cut  it  fmall,  and  take  out  all 
the  kernels;  bruife  the  liver  of  your  fowl  with  three  or 
four  fpoonfuls  of  good  gravy,  then  melt  fome  butter, 
mix  all  together,  give  them  a gentle  boil,  and  add  to  the 
fauce  a little  fhred  lemon-peel. 

' Bread  Sauce. 

Put  a thick  piece  of  ftale  bread  into  a pint  of  water, 
_tvith  a few  pepper  corns,  a bit  of  onion,  and  a blade  of 
mace ; let  it  boil  till  the  bread  is  foft ; then  take  out 
^ the  fpice  and  onion,  pour  the  water  off,  and  beat  the 
bread  well  with  a fpoon ; put  in  a lump  of  butter  and 
Ibme  fait,  ftir  the  whole  together,  and  fet  it  on  the  fire 
(or  two  or  flwnt\tesi  it 

^uce  boat. 
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Anchovy  Sauce, 

Take  an  anchovy,  and  put  it  into  a faucepan,  with, 
half  a pint  of  gravy,  a glafs  of  red  wine,  a fpoonful  of 
catchup,  and  a quarter  of  a pound  of  butter  rolled  in 
flour;  boil  all  together  tiiryour  fauCe  is  of  a proper 
thicknefs. 

Shrimp  Sauce. 

Take  half  a pint  of  ftjrimps,  pick  them  clean,  and  put 
them  into  half  a pint  of  gravy  ; boil  it  up  with  a good 
piece  of  butter  rolled  in  flour,  and  a.  fpoonful  or  two 
of  red  wine.  , 

' To.  make  LoMer  Squce,  ' 

Cut  the  flefti  of  a lobfter  in  very  fmall  pieces,  and 
mix  it  with  fome  thick  melted  butter ; boil  the  whole 
up  together,  and  feafon  it  with  a little  niace,  fait,  and 
pepper. 

Oyjier  Sauce. 

Put  half  a pirtt  of  large  oyfters  into  a (apcepan,  with, 
their  own  liquor,  two  or  three  blades^  of  mace,  fome 
whole  pepper,  and  a piece  of  lempn-peel ; fimmer  all 
together  till  the  oyfters  are  plump,  then  take  them  out 
with  a fork,  and  let  the  liquor  boil  five  or  fix  minutes  ; 
then  ftrain  it  off,  wafli  out  the  faucepan  clean,  and  put 
in  the  oyfters  and  liquor  again,  with  half  a pint  of  gravy, 
a fpoonful  or  two  of  white  wine,  and  half  a pound  of 
butter  rolled  in  a little  flour  ; fet  your  pan  over  the  fire, 
lhake  it  frequently,  and  let  the  feuce  boil  up. 

Mufcl'e  or  Cockle  Sau(e. 

When  you  have  opened  your  mufcles  or  cockles,  put 
them  with  their  liquor  into  a ftewpan,  with  a good 
lump  of  butter,  a glafs  of  »white  wine,  fome  mace,  fait, 
and  pepper,  and  boil  the  whole  up  together.  ' 

jf" 

A ver.y,^ofi4  Sauce  for  t^oji  ki^ds  of  Fijb,  r 

Take  fome  veal  or  mutton  gravy,  mix  with  it  a lit- 
^ of  the  water  that  drains  from  your  fiib,  and  put  it  in 

a fauce« 
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a faucepan,  with  a fpoonful  of  catchup,  a glafs  of  white 
wine,  one  anchovy,  and  an  onion ; thicken  it  with  a 
fpoOnful  of  cream,  and  a lump  of  butter  rolled  in  flour^ 


CHAP.  VI. 

Of  p u d'd  I N G S. 

General  DireSiions  with  regard  to  Puddings^ 

WHEN  you  boil  puddings,  take  great  care  that 
your  bag  or  cloth  be  very  clean,  dip  it  in  hot 
water,  and  flour  k well.  You  muft  always  let  the  wa- 
ter boil'  before  you  put  in  the  pudding  ; and  you  fhould' 
frequently  move  your  pudding  in  the  pot,  to  prevent  it 
from  flicking.  When  your  pudding  is  boiled,  jufl  dip 
it  in  a pan  of  clean  cold  Water,  then  untie  the  cloth,, 
and  the  pudding  will  turn  out  without  flicking  to  the 
doth.  In  all  baked  puddings,  you  muft  butter  the  pair 
or  dilb  before  your  pudding  is  poured  in. 

To  make  a Bread  Puddings 

Havhtg  cut  the  crumb  of  a penny  loaf  into  thin 
llices,.  pour  over  it  a quart  of  boiling  milk,  cover  it  up 
clofe,  and  let  it  ftand  fome  hours  to  foak  > then  beat  it 
well  with  fome  melted  butter,  the  yolks  and  whites'  of 
a few  eggs^  a little  fait,  and  fome'’ grated  nutmeg;  tie 
your  pudding  loofe  in  the  cloth,  and  let  it  boil  about 
three  quarters  of  an  hour : when  it  is  done,  lay  it  in 
your  difh,  and  pour  on  it  melted  butter  and  fugar.  You- 
may,  if  you  pleafe,  put  fome  currants  in  your  puddings 
before  you  boil  it. 

A Baked  Bread  Pudding..^ 

You  muft;  put  a quarter  of  a pound  of  butter  into  a 
pint  of  milk  or  cream,  fet  it  over  the  fire,  and  ftir  it 
•well  j.  as  foon  as  the  butter  is  melted,  add  to  the  milk  a 
frifficiency  of  crumbled  broadj,  three  or  four  eggs,  hal# 
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a pound  of  currants  picked  and  waflied  clean,  a good 
deal  of  fugar,  fotne  grated  nutmeg,  ginger,  and  a little 
fait ; mix  all  up  together,  - pour  it  in  a buttered  difli, 
and  fend  it  to  the  oven. 

To  make  a plain  boiled  Pudding. 

Mix  with  a pint  of  new  milk  fix  eggs  well  beaten, 
two  or  three  fpoonfuls  of  flour,  fome  fugar,  a little 
grated  nutmeg  and  fait;  put  this  mixture  into  a bag  or 
cloth,  then  put  it  in  your  pot,  and  when  it  has  boiled 
an  hour,  ferve  it  up  with  melted  butter  over  it. 

A Batter  Pudding, 

Take  a quart  of  milk,  five  or  fix  fpoonfuls  of  flour, 
fix  eggs,  a little  fait  and  beaten  ginger;  mix  the  whole 
up  together,  boil  it  an  hour,  arid  fend  it  to  table  with 
melted  butter  and  fugar. 

A Rice  Pudding. 

Put  half  a pound  of  rice  (either  ground  or  otherwife) 
into  three  pints  of  milk,  and  boil  it  well ; when  it  is 
aJmoft  cold,  mix  with  it  feven  or  eight  beaten  eggs, 
half  a pound  of  butter,  fome  cinnamon,"  mace,  and 
nutmeg,  and  half  a pound  of  fugar ; you  may  either  boil 
or  bake  it. 

A Marroiu  Pudding. 

Slice  a penny  loaf  into  a quart  of  boiling  cream  or 
milk  ; add  to  it  a pound  of  beef  marrow  fhred  fine, 
the  yolks  of  eight  eggs,  three  fpoonfuls  of  rofe  water, 
a glafs  of  brandy  or  fack,  a quarter  of  a pound  of  cur- 
rants, fome  candied  citron  and  lemon  fliced  thin,  grated 
nutmeg,  and  fugar ; mix  all  together,  and  either  boil  it, 
or  fend  it  to  the  oven  to  bake.  Stick  pieces  of  citron 
all  over  the  top  of  your  pudding  when  you  ferve  it  up. 

To  make  a plain  baked  Pudding. 

Take  a quart  of  milk,  and  boil  it  with  a little  flour  ; 
then  put  to  it  fix  ounces  of  fugar,  half  a pound  of  but- 
ter, eight  or  ten  eggs  (but  not  all  the  whites)  (brne 
fait  and  nutmeg ; let  the  whole  be  well  mixed  together, 

and 
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and  put  into  your  difh  ; it  will  be  baked  enough  in  little 
more  than  half  an  hour. 

A Plumb  Pudding. 

Mix  a quart  of  milk  with  a pound  of  fuet  cut  fmal!, 
add  to  it  a pound  of  currants,  half  a nutmeg  grated,  a 
pound  of  raifins  ftoned,  eight  yolks  of  eggs  and  four 
whites,  a fpoonful  of  brandy,  a little  fait,  beaten  ginger, 
and  fome  fugar  ; mix  thefe  up  well  with  fine  flour,  and 
let  your  pudding  boil  hours  j or  you  may  fend  it  to  the 
oven  to  bake.  When  you  boil  it  let  it  be  diftied  up 
with  melted  butter. 

A Cujiard  Pudding. 

Take  the  yolks  of  fix  eggs  well  beaten,  two  fpoon- 
fuls  of  flour,  fome  fugar  and  grated  nutmeg  ; mix  all 
together  in  a pint  of  new  milk  or  cream,  and  boil  it 
half  an  hour  j when  you  ferve  it  up,  pour  in  the  difh 
fome  melted  butter  mixed  with  a little  white  wine. 
Baked  cuftard  pudding  is  equally  good. 

An  Apple  Pudding. 

Firft  make  a good  pufF-pafte,  and  roll  it  out  to  the 
thicknefs  of  half  an  inch,  then  pare  and  flice  as  many 
apples  as  will  fill  the  cruft,  and  having  clofed  it  up,  tie 
it  in  a cloth  and  boil  it.  If  it  is  a large  pudding,  it  will 
take  three  or  four  hours  boiling ; if  a fmall  one,  two 
hours:  when  it  is  done,  lay  it  in  a difh,  cut  a piece  of 
the  cruft  out  of  the  top,  and  put  in  butter  and  fugar  to 
your  palate  ; then  lay  the  cruft  on  again,  and  ferve  up 
your  pudding. 

N.  B.  A pear  pudding  may  be  made  in  the  fame 
manner,  as  may  likewife  puddings  of  any  fort  of  plumbs, 
cherries,  rafberries,  red  currants,  mulberries,  goofe- 
berries,  apricots,  &c. 

To  make  a baked  Apple  Pudding. 

You  muft  boil  your  apples  tender,  and  bruife  them 
through  a fieve ; add  to  them  a quarter  of  a pound  of 
butter,  the  yolks  of  eight  eggs,  a pound  of  loaf  fugar,  a 
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pint  of  cream,  fome  lemon-juice,  and  grated  nutmeg; 
mix  all  together,  put  a thin  pufF-pafte  on  the  bottom 
and  rims  of  your  dilb,  pour  the  pudding  in,  and  let  it  be 
baked  in  a flack  oven. 

A Lemon  Pudding. 

Firft  grate  the  rinds  of  four  lemons;  then  grate  two; 
Naples  bifeuits,  and  mix  them  with  your  lemon  peel ; 
add  three  quarters  of  a pound  of  white  fugar,  the  like 
quantity  of  melted  butter,  twelve  yolks  of  eggs  and  fix  , 
whites,  the  juice  of  two  or  three  lemons,  and  half  a pint 
of  cream  or  milk ; beat  the  whole  up  together,  lay  a 
thin  cruft  all  over  your  difti,  and  having  put  in  your 
pudding,  fend  it  to  the  oven  to  bake.  An  orange 
pudding  may  be  made  the  fame  way. 

A Steak  Pudding. 

Take  a quartern  of  flour  and  two  pounds  of  fuet 
chopped  fine,  and  mix  it  up  with  cold  water  into  a good 
pafte;  then  feafon  your  fteaks  (which  may  be  either 
mutton  or  beef)  with  pepper  and  fait,  lay  them  in  the 
cruft,  and  clofe  it  up  : tie  your  pudding  in  a cloth,  and 
put  it  into  the  pot.  A large  fteak  pudding  takes  four 
or  five  hours  boiling  ; a fmall  one  will  be  done  in  three 
hours. 

To  make  a Tanfey  Pudding, 

To  a pint  of  cream  put  ten  eggs  well  beaten,  and 
fome  grated  bread ; feafon  it  with  nutmeg,  fome  fugar, 
and  a little  fait,  green  it  well  with  the  juice  of  taniey 
and  fpinach,  mix  it  up  together,  put  it  in  a ftewpan 
with  a lump  of  butter,  fet  it  over  a flow  fire,  and  when 
it  is  of  a proper  thicknefs,  put  it  in  a buttered  difli,  and 
bake  it.  Lay  fweetmeats  over  it  when  you  ferve  it  up. 

A Suet  Pudding. 

Take  a pound  of  fuet  fhred  fmall,  a quart  of  milk, 
four  or  five  eggs,  fome  flour,  a fpoonful  or  two  of  fait 
and  grated  ginger ; mix  thefe  well  together,  and  let  it 
boil  two  hours;  fend  it  to  table  with  melted  butter- 
poured  on  it. 

A Swee'u 
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A Sweetmeat  Pudding. 

Lay  a thin  pafte  all  over  your  dilh,  arid  cover  the 
bottom  with  candied  orange,  citron,  and  lemon  peel 
fiiced  thin  ; then  beat  up  the  yollcs  of  eight  eggs  with 
half  a pound  of  melted  butter,  and  feven  or  eight  ounces 
of  fugar  ; pour  this  mixture  on  your  fweetmeats,  and 
bake  it  in  a flack  oven. 

A}!  Almond  Pudding. 

You  muft  beat  a pound  of  fweet  almonds  very  fine, 
with  a gill  of  fack,  and  three  or  four  fpoonfuls  of  rofe 
water  ; add  near  a half  a pound  of  fugar,  a quart  of 
cream,  the  yolks  of  eight  eggs  and  the  whites  of  four, 
half  a pound  of  butter  melted,  two  fpoonfuls  of  flour 
and  bread  crumbs,  fome  grated  nutmeg  and  ciniiamon  i 
mix  all  well  together,  and  either  boil  or  bake  it. 


CHAP.  VII. 


Of  PIES,  TARTS,  &c. 

■To  make  Puff  Pajie. 

ff^AKE  a quartern  of  flour,  mix  with  it  half  a 
1 pound  of  butter,  and  make  it  up  into  a light 
palte  with  water ; then  roll  out  your  pafte,  flick  pieces 
of  butter  all  over  it,  and  dufl  it  with  a little  flour ; 
fold  it  up,  then  roll  it  out  again  ; after  this  put  in  more 
butter,  flour  it,  fold  it  up,  and  roll  it  out;  repeat  this 
till  your  pafle  is  of  a proper  confiflence. 

A Pajle  for  Tarts. 

Of  flour,  butter,  and  fugar,  take  half  a pound  each  ; 
mix  them  up  together,  beat  it  well  with  a rolling-pin, 
and  roll  it  out  thin. 


A Pajle 
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A Pajie  for  raifed  Pies. 

You  muft  boil  fix  pounds  of  butter  in  a gallon  of 
water,  and  when  it  is  melted  ikim  it  off  into  a peck  of 
flour  i work  it  up  into  a pafte,  pull  it  in  lumps  till  it  is 
cold,  and  make  it  up  in  whatever  form  you  pleafe. 
This  is  a very  good  cruft  for  a goofe  pie. 

An  excellent  Pajle  for  Patty-pans. 

Take  three  or  four  eggs,  half  a pound  of  butter,  a 
pound  of  flour,  and  two  ounces  of  fine  fugar  ; work  it 
all  up  into  a pafte. 

A Pajle  for  Cujlards. 

Mix  half  a pound  of  flour  with  three  or  four  fpoon- 
fuls  of  cream,  fix  ounces  of  butter,  and  the  yolks  of 
two  eggs  ; when  mixed,  let  it  ftand  a quarter  of  an 
hour,  then  work  it  up  well,  and  roll  it  out  thin. 

make  a Steak  Pie. 

Take  fome  fine  rump  fteaks,  or  mutton  chops,  beat 
them  with  a rolling  pin,  and  feafon  them  with  lalt  and 
pepper ; lay  a good  puff-  pafte  in  your  difh,  put  in  the 
fteaks,  pour  fome  water  over  them,  lay  apiece  of  butter 
on  each  fteak,  put  the  cruft  on  the  top,  and  fend  your 
pie  to  the  oven. 

A favory  Lamb  or  Veal  Pie. 

Cut  your  veal  or  lamb  into  thin  flices,  and  feafon  it 
with  beaten  mace,  nutmeg,  cloves,  fait,  pepper,  and 
chopped  fweet  herbs  ; lay  it  in  your  cruft,  put  flices  of 
bacon  at  the  bottom,  ftick  pieces  of  butter  on  your  meaf, 
and  clofe  up  your  pie.  When  it  is  baked,  open  the  pie, 
and  pour  in  the  fauce  which  I have  directed  in  the  fol- 
lowing receipt. 

A Lear  for  Savory  Pies. 

Take  fome  gravy,  a gill  of  red  wine,  a little  oyfter 
liquor,  an  onion,  one  or  two  anchovies,  and  a bunch  of 
fweet  herbs ; boil  this  mixture  up,  thicken  it  with  burnt 
butter,  and  when  your  pies  are  baked,  pour  it  into  thenu 
A Savory  Chicken  Pie. 

Seafon  your  chickens  with  fait,  mace,  and  pepper, 
G put 
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put  a piece  of  butter  into  each  of  them,  and  lay  them  in 
your  cru{f,  with  thm  flices  of  bacon  over  them  j then  put 
■in  a pint  of  good  gravy,  lome  yoUs  of  hard  egg<  chopped 
fniall,  and  a few  forcemeat  balls  j clofe  up  the  pie,  and 
let  it  be  baited  in  a gentle  oven.  ' ■ • 

. A Pigeon  Pie. 

Stuff  the  bellies  of  your  pigeons  with  a lump  of  but- 
ter, feafon  them  with  fait  and  pepper,  and  lay  them  in 
your  puff-pafte,  together  with  their  gizzards,  necks, 
livers,  hearts  and  pinions,  and  likewife  a beef  fteak  j put 
to  them  as  much  water  as  will  almolV  fill  the  dUb,  lay 
on  the  top  crult,  and  fend  your  pie  to  the  oven. 

TomakeaGoofePie, 

Firft  parboil  your  goofe,  then. bone  it,  feafon  it  wifli 
favory  fpice,  lay  it  in  a deep  cruft  with  a good  deal  of 
butter,  and  let  it  be  well  baked.  A llice  of  this  pie, 
when  cold,  makes  a pretty  little  fide-difli  for^fupper. 

A Plate  Pie. 

Bohe  your  hare,  cut  it  in  pieces,  and  feafon  it  with 
pepper,  fait,  nutmeg,  and  mace  j then  put  it  in  your  pie 
cruft,  with  flices  of  bacon  both  tinder  and  over whenit 
is  baked  pbur  -fome  melted  butter  in  vour  pie. 

A Gibkt  Pie. 

Having  well  cleanfed  the  giblets,  put  them  into  a 
faucepan,  with  water  enough  to  coyer  them,  feme  whole 
pepper,  mace,  fait,  fweet  herbs,  and  an  onion;  cover 
them  clofe,' and  let  them  ftew  gently  till  they  are  tender; 
have  ready  a good  puff-pafte  in  your  difh,  lay  a rump 
fteak  at  the  bottom,,and  put  in  your  giblets  ; then  ftrain 
the  liquor  in  which  they  were  ftewed,  pour  it  over  them, 
cloft  up  tlie  pie,  and  fend  it  to  the  oven. 

]^  ■ . . P'ejtiJon  Pajly. 

Fir.ft  rai.fea  -high  yound  pie,  then  chop  a pound  of 
fuet,  and  lay  it  in^he  bottom  ; bone  your  venifon,  cut  it 
vjn.naiddhng  pieces,  feafon  it  with  fait,  mace,  and  pepper, 
pb.ee  it  on  the  fuet,  put  fome  butter  ovet.it,  and  clofe 
.up  the  pafty;  when  it  is  baked,  fill  it  up  with  liquor 
mad?  frpm  the,  bones  of , the  venifon.  To 
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To  make  an  Eel  Pie. 

Cut -your  eels  in  pieces  of  the  length  of  two  inches  j 
and  feafon  them  with  pepper,  fait,  and  dried  fage y lay,  a 
good  crurt  in  your  diih,  put  in  the  eels, and' pour  a go'dd 
deal  of  water  over  them } clofc  your  pie,  and  let  it  be 
well  baked.  ■ ' 

Lobjier  Pie. 

Having  boiled  two  or  three  lobllers,  take  out  all  tile 
meat,  and  cut  it  in' pieces  j feafon  it  with  mace,  pepper, 
and  fait,  and  lay  it  in  your  cruft  ; then  put  in  fonie  crumbs 
• of  bread  mixed  up  with  mclttd  butter,  cover  the  pie  v/ith 
the  top  cruft,  and  let  'it  be  baked  in  a How  oven.  Lob- 
fter  pie  is  a good  corner  dilh  for  a dinner. 

J Tench  Pie. 

Lay  a good  pufF-pafte  in  your  difh,  put  on  it  a layer 
of  butter,  grate  over  it  feme  nutmeg,  mace,  cinnamon, 
pepper,  and  fait ; then  put  in  half  a dozen  tench,  lay 
foine  more  butter  and  fpice  on  them,  and  add  to  them 
a gill  of  claret;  clofe  your  pie,  and  bake  it:  wheii 
It  comes  out  ot  the  oven,  pour  in  a little  gravy  and  melt- 
ed butter.  - 

A Lear  for  Fljh  Pies. 

• Take  fome  oyft&r  liquor,  red  or  white  wine,  an  an- 
chovy or  two,  a little  vinegar,  and  fome  melted  but- 
ter ; mix  all  together,  and  when  your  filh  pies  are 
baked,  pour  it  in  with  a funnel. 

Lo  make  ?nlnced  Pies. 

Having  parboiled  a tender  piece  of  lean  beef,  chop, 
it  very  fmall ; add  to  it  three  pouqds  of  fuet  Hired  fine, 

^ tvyo  pounds  of  currants  well  picked,  waftied,  and  dried 
■ar  the  fire,  a pound  and  a half  of  raifins  ftoned  and 
'chopped  fine,  twenty  or  thirty  pippins  cut  fmall,  a pound 
of  finefugar,  two  nutmegs  grated,  and  a proper  quantity 
of  mhee,  cloves,  and  cinnamon  ; put  all  thefe  ingredients 
into  a' large  pah,  pour  in  half  a pint  of  fack  and  half  a 
pint  of  brandy,  and  mix  the  whole  well  together ; then 

put 
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a th  months.  When  you  make  your  pies,  ky 

i thin  crult  all  over  your  dilh  or  patty-pan,  put  in  a 
thin  layer  of  the  m.nce-meat,  and  then  a thin  layer  of 
candied  eitron  cut  fmall,  then  another  layer  of  mince- 
meat, and  after  that  a layer  of  candied  orange-peel  cut 
thnv  then  a httle  mince-meat ; fqueeze  in  the  juice  of 
a hevilte  prange  or  lemon,  pour  in  a glafs  of  red  wine, 
ay  on  your  top  cruft,  and  let  the  pie  be  nicely  baked. 
iViince  pies  eat  very  well  when  they  are  cold. 


To  make  an  Apple  or  Pear  Pie. 

^ Pare,  core  and  quarter  your  apples  tir  pears,  lay  them 
m your  cruft,  and  put  to  them  a iufficient  quantity  of 
lugar,  a little  fhred  lemon-peel,  a few  cloves,  and  fpme 
lemon  juice  ; clofe  up  your  pie,  and  fend  it  to  the  oven. 
When  It  is  baked,  you  may  put  in  Ibme  butter  ; or  elfe 
heat  up  the  yolks  of  two  eggs  with  half  a pint  of  cream, 
iweeten'it  with  fugar,  and  pour  it  into  the  pie. 

A Goofeberryp  Plumb,  or  Cherry  Pie. 

Lay  a good  cruft  in  your  difh,  fcatter 'a  little  fu- 
gar on  the  bottom,  tlien  put  in  your  fruit,  and  lay  fugar 
over  it;  put  on  the  upper  cruft,  and  bake  your  pie'in 
a moderate  oveil,  ' You  may  make  a red  currant  pie  the 
fame  way. 

To  make  Iceing  for  Tarts.  •- 

Having  beat  and  fifted  a quarter  ,of  a pound  of 
double  refined  fugar,  put  it  into  a morter,  with  two 
fpoonfuls  of  rofe  water,  and  the  white  of  one  egg  ; .beat 
them  all  together  for  half  an  hour,  aud  then  lay  it  oh 
your  tarts  with  a feather.  , 


To  snake  Tarts  of  various  Kinds.  . 

1 When  you  defi-gn  to  make  yoiip'tarts' in  tin-plltypans; 
fitft  butter  thfe  pans,'  and  then  lay  a thin  ‘rich  cruft'  afl 
over  them;  but 'when  you  make  them  in-  glafslor  'chrina 
diflies,  you  need  not  put  any  cruft;  except  the  upper 
one;  fcatf^r  fine  fugar  on,  the  bottom,  then  put  in  your 
fruit,  and;  ftrevv  'fugar'over  it.  Let  VQur'taftj’be  baked 

^ CHAP. 
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. f • • ' # 

Of  c A K E S,  &c. 

V ♦ * . - ■ - ' i ■ i > 

To- make  a good  Seed  Gak^. 

Take  a quarter^i  of  flour,' two  pounds  of  buttCf 
beaten  to  a cream,  a pound  and  an  half  of  fine 
fugar,  ten  yolks  of  eggs  and 'five  whites,  fome  beaten' 
mace,  cloves,  nutni^i  and  cinnamon,  three  or  four 
ounces  of  carraway  feeds,  half  a pint  of  cream,  two  or 
three  ounces  of  caridlefi  citron  and  orange-peel^  a little 
new  yeft,  and  a fpoonful  or  two  of  rbfe  watef;  mix 
the  whole  well  together,  and  put  it  in  a tin  hoop,  which 
muft  be  papered  at  the  bottom,  and  ' buttered  ; it  will 
take  an  hour  and  a half,  or  tWo  hours  in  a quick 
oven.  When  it  is  baked,  you  may  ice  it  oVer  with 
fugar  arid  the  whites  of  eggs,  and  then  fet  it  again  in 
the  oven  to  harden.  V -.  V 

'A  Pound . Cake.  . ‘ \ ' - 

You  muft  beat  a pound  Of  butter  till  it  is  like  finfe 
thick  cream,  then  mix  with  it  twelve  yolks  of  eggs  and 
fix  whites,  a pound  of  flour,  a few  carraways,  and  a 
pound  of  fugar ; beat  it  all  well  together  for  an  hpur 
then  put  it  in  a buttered  pan,  and  bake  it  in  a brifk 
oven.  Some  people  put  currants  in  it. 

To  make  a fine  rich  -Qake. 

Take  two  pounds  of  frefh  butter  beat  to  a cream,  a • 
pound  of  double  refined  fugar,  a quartern  and  a half  of 
fine  flour,  a pint  of  fweet  wine,  a quart  of  cream,  five 
or  fix  pounds  of  currants,  a pint  of  yeft,  two  nutmegs 
grated,  fome  candied  orange,  lemon,  and  citron,  a little 
orange  flower  water,  fome  cinnamon,  mace,  ginger,’ a'nd 
cloves ; knead  the  whole  well  together,  then  put  it  int^ 
your  hoop,  and  let  it  bake  upwards  of  two  hours.  ; 

A good  Plumb  Cake.  ' 

To  a pound  and  an  half  of  fine  flour,  add  a poMndl 
K*  currants,  half  a pound  of  raifins  Acned  and  chopped 

G 3 linall, 
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fmall,  ten  or  twelve  eggs  (hutonlj;  half  the  whites)  a . 
pound  of  butter  worked  to  a cream,  a gill  oft  white 
wine  or  brandy, .a-pound  of  fugar,.  a little  orange  flower 
water,  fome  candied  citron,  orange,  and  lemon,  a few 
fweet  almonds  pounded,  a little  beaten  mace,  nutmeg, 
ajid cinnamon;.  wl)ea. you  have  beat  it  all  together  about 
an  hour,  put  in  the  hoop, and  fend.it  to  the  oven  ; it  will 
take  two  hours  baking.. 

_ ShrevjJbury  Cakes, 

Take  half  a pound  of.  fine  flpur,  the  fame  quantify 
of  butter,. beat,  up  to  a cream,  one  or  two  eggs  half  a 
pound  of  loaf  fugar  beat  and  fifted,  half  an  ounce  of 
carraway.  feeds,  arid  two  fpoonfiiis  of  rofe  water ; mix 
itall  up  into  a pafte,  roll,  it  thin,  and  cut  it  into  little 
cakes,  which  mu  ft  he  laid  on  flieets  of  tin  and'fent  to 
the.oven.. 

To  mnk'e  Gingerbread  GakeSi . 

You.  muft  take  a pound  of.  fugar,  three  pounds  of 
flour, .a  pound  of  treacle  fnade  warm,  fome  beaten  rnace, 
nutmeg,,  and  ginger,,  a.  pound. of  melted  butter,  a gift 
.of  cream,  a few  coriander  feeds;,  mix  all  together  to 
the  confiftence  of  a pafte,..  roll  it.  out  and.  cut  it  into 
:ihin  cakes,.,  or  roll  it  round  in  the  fliape  of  .nuts.  Let 
them  be  baked  in.  a.  flack,  ovon  on  tin  plates.. 

To  make  Macaroons, . 

Take  a pound  of  fine  fugar,.  the  whites  of  fix  or  fc- 
ven  eggs,  a pound-  of.  fweet;  almonds  blanched  aqd 
pounded,  and ^a- fpoonful  or  two  of. rofe  water;  beat 
all,  well  together,  fhape  your  cakes  on  wafer-paper, 
grate  a little -fugar  over  them,  , and  bake.them  on  plates 
• of’tin. . , • 

Ts  make  Eijculis..  t .. 

Take  eight  eggs  well  beaten,  put  to  theib  a pou^ 
of  fine  powdered"  fugar,  fome  graied-  lemon-peel,  a lit- 
tle role  'waterj  an  ounce  of  coriander-feeds,  and  a pouiid 

of  flour  5 mix  the  'Whdle  upitog^9f,Uhapp.4t.intQ.hif- 
...  cults 
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.•cuits  on  wafer  paper,  in  whatever  fonn  you  pleafe,  duli 
fine  fugar. over  them,  and  bake  them! 

■To  maie  gocd'P.Qncakbi. 

T-ake  ■cigh^y61ks.1of  eggs-  and  four  ; whites,!  a pint  of 
cream  of  milk,  thrde  or  four  fpoortfuls -of  Xack,  a little 
, fugar,  a quarter  of  a pqujid  of  butter/mclted,  half  a pint 
^of  flour,  feme  grated  autmeg-and  Calf,;  mix  it  all  to- 
gether, and  pour  as  nruch  of  it  into  your  frying-pan  as 
will  make  one  pancake  j fhake  pan,  and  whea  one 
fide  of  the  pancake  is  enough,  turn  it  and.  do  the  other 
iide  ; then  take  it  out,  and  try  the  reft  in  tbe  fame  man- 
ner. ' When  you  difh  them  up,  ftrew  fugarnver  them. 

To  make  good  Fritters. 

Add  to  a pint  of  thick  cream  fi.ve  or  ftx  beaten  eggs 
but  leave  out  three  of  the  whites.)  a little  brandy  or 
lack,  fome  grated  nutmeg,,  cinnamon,  ginger,  and- fait;, 
make  this  up  into  a thick  batter,  vyith.  Hour then  pare 
and  chop  a few  golden  pippins,  mix' them  with  the 
. batter,  and  fry  your  frittej-s  of  a,  light- brown  in  boiling 
]ard  : ferve  them  up  with  fugar  fcattered  over  them,. 
' For  change,  you  may  put  currants  in  tlie  fritter, Si.‘ 
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' or  CHEESECAKES,  CUSTARDS,  CREAxMS, 
SYLLABUBS,  JELLIES,  JAMS,  &c.: 

To  make  fine  Cheefecakes.. 

Take  Areq  quarters  of  a pound  of  butter  melted,, 
three  or  .four,  ounces  of  Iweet  almonds  blanched 
, a gallon  of  new  milk,  three 
Naples  bifeuits  grated,  Ahe  yollts  of  feveaeggs,  half  a 
pound  of  currants,^  fome  beaten  cinnamon  and  nutmeg, 
half  a pound^of  fine  fugar,  or  three  fpoenfuls  of 
aud  k'  little,  rofe  or  orange  flower  water.;  mix  all 

■ thefe  vytelb'togqtherjhaye.readjsfome  patty -pans  liued.with 
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rich  cruft,  pour  fome  of  your  mixture  into  each,  and 
bake  your  cheefecakes  in  a gentle  oven. 

To  make  Rice  Cheefecakes 

T o five  or  fix  ounces  of  rice  boiled  foft,  add  near 
half  a pound  of  melted  butter,  fix  or  feven  ounces  of 
loaf  fugar,  half  a nutmeg  grated,  four  yolks  of  eggs 
beat  up,  a glafs  of  brandy  or  ratifia,  half  a pint  of 
cream  or  milk  made  warm,  and  a little  cinnamon  ; 
beat  all  up  together  and  bake  the  cheefecakes  in  raifed 
ccufts  or  patty-pans. 

To  make  Lemon  or  Orange  Cheefecakes, 

Firft  boil  the  rind  of  two  large  lemons  or  oranges, 
then  pound  it  well,  in  a mortar,  with  the  yolks  of  half 
a dozen  eggs,  half  a pound  of  butter  beat  to  a cream, 
and  about  fix  ounces  of  fine  fugar  ; mix  the  whole  up 
together,  lay  a thin  puff-pafte  in  your  patty-pans,  pour 
into  them  your  mixed  ingredients,  and  fet  them  in  the 
oven. 

To  make  comrnon  Cujiards, 

You  muft  fweeten  a quart  of  cream  or  new  milk  to 
your  palate  ; then  grate  in  fome  nutn>cg  and  cinnamon, 
beat  up  the  yolks  of  eight  eggs  with  a little  rofe  wa- 
ter, and  ftir  them  into  your  cream  or  milk  ; mix  it  up, 
well,  and  bake  it  in  crufts  or  china  cups  ; or  you  may 
put  it  into  a deep  china  bowl,  and  fet  it  in  a kettle  of 
boiling  water,  but  do  not  let  the  water  get  into  the 
bowl. 

To  make  a Rice  Ciijlard. 

Boil  a quart  of  cream  with  fome  ground  rice,  a little 
mace  and  nutmeg ; ftir  it  well  together  aH  the  while  it 
is  boiling,  and  when  it  is  enough  fweeten  it  to  your 
tafte,  and  put  in  a little  orange  flower  or  rofe  water. 
Serve  it  up  either  cold  or  hot. 

Almond  Cujiards. 

To  a quarter  of  a pound  of  almonds  blanched  and 
pounded,  add  a quart  cream,  two  of  rofe 

water, 
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water,  the  yolks  oEfour  or  five  eggs,  fome  mace  and  cin-‘ 
namon  ; mix  it  all  together,  fweeten  it  as  you  like,  let  it 
on  the  fire,  and  keep  IHrring  it  till  it  is  of  a proper 
thicknefs  ■,  then  pour  it  into  cups,  and  fend  it  to  table  j 
or  you  may  bake  your  almond  cultards  in  china  cups. 

To  make  Lemon  or  Orange  Cream. 

Take  the  juice  of  four  large  lemons  or  Seville 
oranges,  half  a pint  of  fpring  water,  the  whites  of  five 
or  fix  eggs  and  the  yolks  of  four  well  beaten,  a pint 
of  cream  boiled,  and  a pound  of  double  refined  fugar 
beat  finej  mix  the  whole  up  well  together,  fet  it  in  a 
tolTing  pan  over  a gentle  fire,  put  into  it,  the  peel  of  one 
orange  or  lemon,  and  keep  ftirring  it  one  way  all  the 
time  it  is  on  the  fire ; when  your  cream  is  almoft  -ready  to 
boil,  take  out  the  peel,  and  pour  the  cream  into  china 
bowls,  or  jelly  glalTes. 

Almond  Cream. 

Firfi:  boil  a quart  of  cream  with  a blade  or  two  of 
mace,  a piece  of.  lemon-peel,  and  fome  grated  nutmeg  ; 
then  take  four  ounces  of  almonds  blanched  and  beat  very 
fine,  the  whites  of  eight  or  nine  eggs  well  beaten,  and 
a fpoonful  or  two  of  rofe  water  ; mix  thefe  up  with  your, 
cream,  fweeten  it  to  your  tafte,  fet  it  over  the  fire,  ftir 
it  well  till  it  is  thick,  and  then  pour  it  into  glaffes, 

- - Whipt  Cream. 

■ Take  the 'whites  of  eight  eggs  weU\beat,  half  a pint 
of  fack,  and  a quart  of  good  cream  boiled ; mix  it  all  . 
together,  and  fyjeeten  it  with  fine  fugar ; whip  it  up 
with  a whilk  that  has  a piece  of  lemon-peel  tied  in  the 
middle,  fkipi  off  th^  froth,  and  put  the  mixture  in  glaf- 
fes  and  bafbhsl 

. , , To.  make  a good  Syllabub.  - 

Having  put  a quart  of  cyder  into  a china- bowly  grate 
a fmall  - nutmeg  into  it,  and  fweeten  it  with  double  re- 
fined fugar ; then  put  into  your  liquor  fome  new  milk, 
ff^fh  fron;!  the  coW,  and  pour  over  that  ^nice 

CrC^tllk  ‘ ' 'fit./  * ■ j fC-  4t  , '4 
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To  make  a Whipt  SyUabub. 

*To  half  a piiit  of  Canary  wine,  add  half  a pound  of 
fine  fugar,  the  whiles  of  three  or  four  eggs,  and  a quart 
'of  creamj  whip  it  up  with  a whilk  tilfit  froths  3 then 
fkhn  it,  and  pour  it  into  your  fyllabub  glaffes. 

To  make  a Trljie, 

Take  a deep  dilh  or  bowl,  cover  the  bottom  with 
macaroons  broke  in  two,  ratafia  cakes,  and  Naples  bif- 
cuits,  broke  in  pieces  i juft  moiftjn  them  with  a little 
fack,  then  make  a light  boiled  cuftard,  and  v/hen  it  is 
cold  put  it  over  your  macaroons,  &c.  and  over  that  pour 
a fine  fyllabub. 

To  tnake  a Currant  yelly. 

. Fir  ft  pick  the  currants,  from  the  ftalks,  then  put 
them  into  a ftone  jar,  cover  it  clofe,  fet  it  in  a kettle 
of  boiling  water,  and  when  it  has  boiled  about  half  an 
_^hour,  take  it  out,  and  ft'rain  off  the  juice  of  your  cur- 
rarits  ; to  every  quart  of  juicb  add  a pound  and  an  half 
o*'  loaf  fugar,  fet  it  over  a brifk  clear  fire,  ftir  it  gently 
till  the  fugar  is  melted,  Ikim  it  well, and  let  it  boil  twenty 
minutes  or  half  an  hour  ; then  pour  your  jelly  into  gal- 
lipots, cover  each  of  the  pots  with  paper  dipped  in  bran- 
dy, and  keep  them  for  ufe  in  a dry  plape, 

, , To  make  Hartjhorn  yelly. 

Take  half  a pound  of  hartfhorn,  put  it  into  two 
quarts  of  fpring  water,  and  let  it  fimmer  over  a mode- 
rate fire  till  the  liquor  is  reduced  to  half  the  quantity, 
then  ftrain  it  off,  add  to  it  the  juice  of  two  or  three 
oranges  and  lemony,  the  whites  of  fix  eggs  well  bea- 
'ten,  a little'  Rfienilh  or  vvhite  wine,  fome  lemon-peel 
cut  fmallp  ind  nine  or  ten  ounces  of  fine  fugar ; mix 
thefe  up  with  your  jelly,  give  it  a boil,  ftrain  it  through 
^ Jelly  bag  till  it  is  clear,  and  then  pour  it  into  your  jelly 
.glalTes.-  1,  • ■ , . . 

To  make  Calves'  Feet  yelly. 

You  muft  boil  four  calves’  feet  in  a gallon  of  water 
till  it  is  ^reduced  to  two  quarts ; then  ftrain  off  the  Ir- 

quor 
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quor  and  let  ifftand  till  it  is  cold ; fkitn  ofF  all  the  fat, 
clear  the  jelly  froirt  tne  i'edlment,  and  put  it  in  a fauce- 
pan,  with  eight  whites  of  eggs  beaten  to  a froth,  a pint 
of  RhenilR  or  Madeira  wine,  a fufficiency  of  loaf  lugar,^ 
the  juice  of  four  or  five  lemons,  and  fome  flared  lemon- 
peel  ; Itir  all  together,  and  let  it  boil  up  ;•  then  pafs  it 
through  your  jelly  bag  till.it  is^uite  clear,  and  fill  your 
glafies  with  it.  . ^ - 

' To  make  Rafierry  Jam. 

Bruife  a quart  of  rafberries  in,  a pint  of  current  jelly, 
boil  .them  over  a flow’ fire  about  twenty  minutes,  Ifir 
them  all  the  time,  and  put  fome  fu gar  to  them.  When 
your  jam  is  enougu,  pour  it  into  your  gallipots,  covu* 
it  clofe,  and  keep  it  for  ufe. 

''To  make  Flummery. 

Boil  a large  calPs  foot  in  two  quarts  of  water,  then 
ftrain  the  liquor,  and  put  to  it  half  a pint  of  thick  creamj 
one  ounce  of  bitter  almonds,  and  two  ounces  of  fweet  al- 
monds well  beat  up  together;  fweeten  it  with  loaf  fugar; 

give  it  a boil  up,  then  ftrain  it  off,  and  when  cold 
put'it  into  glaflTes  or  cups. 

To  make,  a good  Sack  PojJet. 

To  a pint  and  a half  of  cream  or  new  milk,  add  a 
little  cinnamon  or  nutmeg,  and  two  or  three  Naples 
bifcuits  grated ; let  it  boil  over  a flow  fire  till  it  is 
pretty  thick,  then  put  to  it  half  a pint  of  fack,  with  a 
fufficiency  of  fugar,  ftir  it  all  together  over  the  fire,  and 
fend  it  to  table  with  dry  toaft. 

To  make  IVtne  IVhey. 

You  muft  put  half  a pint  of  white  wine,  and  a pint 
of  milk  well  fkimmed,  into  a china  bowl,  and  when  it 
fes  flood  a few  minutes,  pour  a pint  of  hot  water  over 
it  ; let  it  ftand  till  the  curd  fettles  at  the  bottom,  then 
pour  out  the  whey  into  another  bowl,  and  mix  fuear 
with  it,  /•  ' ^ 

CHAP. 
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CHAP.  X. 

Of  PICKLING,  PRESERVING,  CANDYING, 
DRYING,  POTTING,  and  COLLARING. 

. To  pickle  Mujhroonu. 

PUT  the  fmalleft  mufhrooms  you  can  get  into  a pan 
of  fpring  water,  then  rub  them  with  a piece  of 
flannel  dipped  in  fait,  and  let  them  be  well  wafhed  j fet 
them  on  the  fire  in  a ftewpan  of  boiling  fpring  water 
with  a little  fait  in  it,  and  when  they  have  boiled  five  or 
fix  minutes,  take  them  out,  and  throw  them  into  a co- 
lander to  drain  ; then  lay  them  between  two  cloths  till 
they  are  cold  *,  after  which  put  them  into  wide  mouthed 
bottles,  with  a few  blades  of  mace,  fome  diced  nutmeg 
and  mutton  fat  melted  ; fill  up  the  bottles  with  diftilled 
vinegar,  cork  them  clofe  and  keep  them  for  ufe. 

To  pickle  Cabbage. 

Having  cut  off  the  ftalks  and  outfide  leaves,  cut  your 
cabbage  in  thin  dices ; meanwhile  make  a pickle  of 
vinegar,  fait,  mace,  ginger,  cloves,  and  nutmeg,  boil  it, 
and  pour  it  on  your  cabbage  then  put  it  into  ftone 
jarS,  and  cover  them  clofe. 

To  pickle  Cucumbers, 

T ake  fome  finall  cucumbers  frefh  gathered,  put  them 
in  a pan,  and  pour  over  them  fome  hot  brine : let  them 
Hand  twenty-four  hours  clofe  covered,  then  ftrain  them 
out  into  a colander,  and  dry  them  between  two-cloths. 
Take  fome  white  wine  vinegar,  and  a proper  quantity 
ofallfpice,  boil  it  up,  and  then  put  your  cucumbers  into 
it,  with  a little  fait  and  a few  bay  leaves  ; let  them  fim- 
mer  over  the  fire  in  this  pickle,  then  put  the  cucumbers 
and  liquor  into  your  jars,  and  tie  a bladder  over  each. 

To  pickle  Walnuts, 

Put  your  walnuts  in  fait  and  water,  in  which  they 
mult  remain  feveral  days,  then  take  them  out  and  dry 

them. 
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them.  Boil  fome  white  wine  vinegar  with  mace, 
cloves,  pepper,  ginger,  nutmeg,  and  lalt,  pour  it  hot 
over  your  walnuts,  and  when  they  are  cold,  put  them  in 
ftrong  ftone  jars. 

To  pickle  Onions,, 

Firft  peel  fome  fmall  onions,  then  foak  them  well 
in  brine,  and  put  them  into  wide-mouthed  bottles,  with 
ilieed  ginger,  mace,  bay  leaves,  and  a little  fweet  oil  j 
fill  the  bottles  with  white  wine  vinegay,  and  cork  them 
up  clofe. 

To  preferve  Goofeberries,)  Cherries,,  Rajberries,,  Currants,, 
Mulberries,  &c. 

Set  your  fruit  over  the  fire,  in  a fkillet  or  preferving 
pan,  with  a little  water  and  a good  deal  of  fine  fugar  ; 
let  it  boil  gently  till  the  fyrup  is  properly  tliick,  then 
put  your  fruit  and  fyrup  into  gallipots  or  glafies  for  ufe. 

To  keep  Green  Peafe  all  the'  Tear, 

Having  fhelled  fome  fine  young  peafe,  let  them  boil 
five  or  fix  minutes,  then  throw  them  into  a colander  to 
drain,  dry  them  well  with  a cloth,  and  cover  them  clofe 
in  quart  bottles. 

To  Can^y  Orange  or  Lemon-Peel, 

Firft  fteep  your  peel  well  in  fait  and  water,  then  boil 
it  tender,  fo  as  to  take  away  the  bitternefs.  Make  a 
fyrup  of  fine  loaf  fugar  dilfolved  in  water,  put  your 
peel  into  it,  and  boil  it  gently;  then  dry  it  before  the 
fire,  and  keep  it  for  ufe. 

To  candy  Jprycots, 

Slit  your  apricots  on  one  fide  of  the  ftone,  and  put 
on  them  fome  fine  fugar ; lay  them  in  a difli,  and  bake 
them  in  a pretty  hot  oven;  then  take  them  out  of  the 
difti  and  dry  them  on  glafs  plates  in  the  oven  for  two  or 
three  days. 

To  dry  Peaches. 

Having  pared  and  ftoned  fome  fine  large  peaches, 
you  mult  boil  them  tinder;  after  which  lay  them  in  a 

H fieve 
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fieve  to  drain,  and  put  them  in  the  faucepan  again, 
with  their  weight  of  fugar ; boil  them  till  the  fyrup  is 
thick  enough,  and  let  tliem  lie  in  the  fugar  all  night; 
then  lay  them  on  plates,  and  dry  them  thoroughly  in  a 
ftove. 

To  dry  CJoerries. 

Take  a fufficiency  of  fine  fugar,  put  a little  water 
to  it,  and  boil  it;  ftone  your  cherries,  put  them  in  the 
fugar,  give  them  a boil,  and  let  them  ftand  in  the  fy- 
rup two  or  three  days  ; then  boil  your  fyrup  again,  and 
pour  it  on  them;  let  them  ftand  fome  time  longer,  then 
lay  them  in  a fieve  to  dry. 

To  Pat  Veal^  Vcnifon^  Tongues^  &c. 

Firft  bake  or  boil  your  meat,  then  cut  it  in  very 
thin  dices,  and  beat  it  well  in  a marble  mortar,  with 
fome  oily  butter,  a little  mace,  nutmeg,  pepper,  and  fait ; 
then  put  it  down  clofe  in  pots,  pour  clarified  butter 
over  it,  and  let  it  be  kept  in  a dry  place. 

To  Pot  all  kinds  of  Small  Birds. 

Having  picked,  drawn,  and  feafoyied  your  birds,  put 
them  into  a pot,  lay  butter  over  them,  and  fet  them  in 
a moderate  oven;  when  they  are  baked  enough,  take 
them  out,  drain  the  gravy  from  them,  put  them  down 
clofe  in  your  pots,  and  cover  them  with  clarified  butter. 
— -N.  B.  You  may  pot  fifti  in  the  fame  manner,  but  take 
care  to  bone  them. 

To  collar  Pork. 

Take  a breaft  of  pork,  bone  it,  and  feafon  it  well  with 
pepper,“^lt,  fpice,  thyme,  fage,  and  parlley;  roll  it  up 
tight  in  acoarfe  cloth,  and  boil  it  in  water  and  vinegar; 
then  take  it  out  of  the  cloth,  and  keep  it  in  the  fame  li- 
quor in  which  you  boiled  it. 

'To  ollar  Beef. 

Take  a piece  of  faked  beef,  beat  it  well,  rub  it  over 
with  yolks  of  eggs,  feafon  it  with  mace,  filt,  pepper, 
cloves,  nutmeg,  thyme,  parfley,  marjorum,  and  favory  ; 

then 
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theiT  roll  it  into  a hard  collar,  bind  it  round  with  coarfe 
broad  tape,  and  boil  it  in  fpring  water,  with  Ibme  red 
wine  and  cochineal.  hen  it  is  cold,  take  ofF  the 
tape,  and  keep  I’our  beef  in  the  liquor  it  was  boiled 
in. 

To  callar  a Breajl  of  Teal^  or  a Pig. 

Having  boned  your  pig  or  veal,  feafon  it  with  favory 
fpice  and  I'weet  herbs,  roll  it  up  tight,  bind  it  with 
tape,  wrap  it  in  a clean  cloth,  and  boil  it  tender  in  vi- 
negar and  water,  with  a few  cloves,  foine  mace,  fait, 
pepper,  fweet  herbs,  and  a dice  or  two  ot  lemon. 
When  cold,  take  it  out  of  the  cloth,  put  it  with  the  li- 
quor in  an  earthen  pan,  and  keep  it  clofe  covered. 

7b  collar  Mutton. 

Bone  a bread:  of  mutton,  feafon  it  with  mace,  nut- 
meg, cloves,  fait,  pepper,  fweet  herbs,  flired  lemon-peel, 
the  yolks  of  eggs,  anchovies,  and  grated  bread;  roll  it 
up  into  a collar,  bind  it  tight  with  coarfe  tape,  and  ei- 
ther boil,  roaft,  or  bake  it. 

To  collar  Eels. 

Scour  your  eels  with  fait,  rtit  them  down  the  back, 
bone  them,  wafh  and  dry  them,  feafon  them  with  mace, 
nutmeg,  pepper,  fait,  parfley,  fage,  and  thyme  ; then  roll 
them  up  in  cloths,  tie  them  clofe,  and  boil  them  in  wa- 
ter and  fait,  with  a pint  of  vinegar,  a bunch  of  fweet 
herbs,  and  fome  fpice.  When  they  are  boiled,  ftrain 
the  pickle,  and  keep  your  eels  in  it  for  ufe. 

To  make  a Ha?n. 

Firft  cut  a fine  ham  ofF  a fat  hind-quarter  of  pork  ; 
then  take  a pound  of  coarfe  fugar,  an  ounce  and  a half 
of  falt-petre,  and  a pound  of  common  fait,  mix  thefe  up 
together,  and  rub  your  ham  well  with  it;  let  it  lie  in 
this  pickle  near  a month,  turn  and  bade  it  every  day, 
then  hang  it  in  wood  fmoke  for  feveral  days,  and,  after 
that,  hang  it  up  in  a cool  dry  place. 
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To  make  Bacon. 

T'iilcc  all  the  infide  fat  ofF  a fide  of  pork)  rub  vour 
pork  over  with  fait,  and  let  it  lie  a week  ; then  wipe  it 
clean,  rub  it  well  with  a little  falt-petre,  fome  coarfc 
lugar,  and  common  lalt,  lay  it  in  this  pickle  for  about 
a fortnight,  turn  and  balte  it  every  day,  then  hang  it  in 
wood  fmoke  as  you  do  the  ham;  alter  which  hang  it  up 
to  dry  in  a place  that  is  cool. 


CHAP.  XI. 

Of  ENGLISH  WINES  and  OTHER  LIQUORS. 

To  make  Currant  Wine. 

T ET  your  currants  be  gathered  when  perfectly  ripe ; 
a J Ifrip  them  from  the  ilalks,  put  them  in  a large 
pan  with  fome  water  and  biuife  them  with  a wooden 
pellle;  let  them  Land  In  the  pan  twenty-four  hours, 
ihen  ftrain  off  the  liquor.  To  every  gallon  of  this  li- 
quor add  three  pounds  of  loaf  fugar,  and  to  every  fix 
gallons  put  a quart  of  brandy;  ftir  it  well  together,  put 
it  in  a calk,  and  let  it  ftand  three  or  four  months,  then 
bottle  it  off  for  ufe. 

To  make  Ralfin  IVlne, 

Firft  boil  nine  or  ten  gallons  of  fpring  water  for  an 
hour,  then  put  fix  pounds  of  Malaga  raifins  to  every 
gallon  ; let  them  remain  in  the  water  about  ten  days, 
and  you  muff  ftir  them  every  day;  then  ffrain  the  li- 
quor off',  fqueeze  the  juice  out  of  the  raifins,  mix  both 
liquors  well  together,  and  put  your  wine  in  a barrel  ; 
ftop  it  up  clofe,  let  it  ftand  about  four  mouths,  and  then 
put  it  in  bottles.  ' 

To  make  Goofeberry  Wine. 

Bruife  your  goofeberries  in  a tub  with  a mallet, 
fqueezing  out  all  the  juice,  and  put  to  it  a fufticient 
q^uantity  of  water  and  loaf  fugar  j,  mix  it  up  well  till  the 
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fugar  is  melted,  then  put  it  into  a cafk,  and  when  it  has 
llood  three  or  four  manths,  bottle  it  off,  putting  a fmall 
lump  of  fugar  in  each  bottle. 

To  make  Orange  JVine. 

Take  fix  whites  of  eggs  well  beat,  fifteen  pounds  of 
loaf  fugar,  and  fix  gallons  of  fpring  water;  boil  all  to- 
gether about  three  quarters  ol  an  hour,  and  take  off  the 
fcum  as  it  rifes-  "When  it  is  cold,  mix  with  it  five  or 
fix  fpoonfuls  of  yeft,  five  ounces  of  the  fyrup  of  lemon 
or  citron,  and  the  juice  and  rinds  of  between  thirty  and 
forty  oranges;  let  it  work  two  days,  then  put  it  into  a 
cafic  with  one  quart  of  Rhenifh  or  Mountain  wine,  and 
after  two  or  three  months  bottle  it  off. 

To  make  Good  EngUJh  Sack,. 

To  every  gallon  of  water  put  a handful  of  fennel 
roots,  and  to  every  quart  a fprig  of  rue ; let  thefe  boil 
hall  an  hour,  then  ft  rain  off  the  liquor,  and  add  to  every 
gallon  three  pounds  of  honey  ; boil  it  about  two  hours, 
and  clear  it  of  fcum.  When  cold,  turn  it  into  a cafk,, 
and  after  it  has  ftood  feveral  months  bottle  it.. 

To  make  Shrub. 

Take  half  a gallon  of  brandy,  add  to  it  a pint  of  new» 
milk',  the  juice  of  fix  lemons  or  Seville  oranges,  and  the 
rinds  of  three;  let  it  ftand  twenty-four  hours,  then  put 
to  it  a pound  and  a half  of  fine  fugar,  and  three  pints- 
of  white  wine;  mix  it  up  well,  ftrain  it  through  a flan.- 
nel  bag  till  it  is  clear,  and  bottle  it  for  ufe.. 

To  make  Rajherry  Brandy.. 

Bruifc  a quantity  of  rafberries,  and  ftrain  the  jiuice 
from  them;  to  each  quart  of  juice  put  a quart  of  good- 
brandy;  then  boil  fome  water  with  a I'ufHcieney  of 
double  refined  fugar,  and  mix  it  with  brandy  and.  raf- 
berry  juice;  ftir  it  well  together,  and  let  it  ftand  in  a 
ftonejar,  clofe  covered,,  above  a month  then  pour  it 
oft  into  your  bottles. 
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To  make  Cherry  Brandy. 

Stone  and  mafti  e'lght  pounds  of  black  cherries,  and 
put  to  them  three  quarts  or  a gallon  of  the  beft  brandy  ; 
Iweeten  it  to  your  palate,  cover  it  up  clofe  in  a proper 
velTel,  and  when  it  has  flood  a month,  clear  it  of  the 
fediment  and  bottle  it  ofF. 

To  make  excellent  Milk  Punch. 

Take  a quart  of  new  milk,  a quart  of  brandy,  half 
a pint  of  lemon  juice,  two  quarts  of  warm  water,  and 
fome  fugar ; mix  all  together,  flrain  it  through  a flan- 
nel bag,  and  bottle  it.  This  will  keep  upwards  of  a 
fortnight. 


CHAP.  XII. 

COMPLETE  INSTRUCTIONS  FOR 

MARKETING. 

How  to  choofe  Beef. 

IF  the  beef  be  young,  it  will  be  fmooth  and  tender ; 

if  old,  it  generally  appears  rough  and  fpungy. 
When  it  is  of  a carnation  colour,  it  is  a fign  of  its  be- 
ing good  fpending  meat. 

To  choofe  Mutton. 

When  mutton  is  old,  the  flefh,  when  pinched,  will 
wrinkle  and  continue  fo  ; if  it  be  young,  the  flefh  will 
pinch  tender,  and  the  fat  will  eafily  part  from  the  lean  ; 
whereas  when  the  meat  is  old,  the  fat  will  flick  by 
firings  and  fkins.  The  flefh  of  ewe  mutton  is  in  gene- 
ral paler  than  that  of  wether  mutton  •,  it  is  of  a clofer 
grain,  and  parts  more  eafily.  When  the  flefh  of  mut- 
ton is  loofe  at  the  bone,  and  of  a pale  yellowifh  colour, 
it  is  an  indication  of  its  being  fomewhat  rotten. 

To  choofe  Lamh. 

If  a hind  quarter  of  lamb  has  a faint  fmell  under  the 
kidney,  and  the  knuckle  be  limber,  it  is  flale  meat. 
If  the  neck  vein  of  a fore-quarter  be  of  an  azure  colour, 
it  is  new  and  good  meat ; but  if  greenifh  or  yeilovvifh, 
the  meat  is  nearly  tainted. 


To 
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To  choofe  Pork. 

If  the  pork  be  old,  the  lean  will  be  tough,  and  the 
fat  fpuiigy  and  flabby  ; if  young,  the  lean,  wdien  pinch- 
ed, will  break  between  your  fingers,  and  when  you  nip 
the  fkin  with  your  nails,  it  will  make  a dent.  The  ikin 
of  pork  is  in  general  clammy  and  Iweaty  when  the  meat 
is  ftale,  but  fmooth  and  cool  when  new.  When  many 
little  kernels,  like  hail-ftiot,  are  found  in  the  fat  of  pork, 
it  is  then  meafly. 

To  choofe  Veal. 

When  the  flefli  of  a joint  of  veal  feems  clammy,  and 
has  greenifli  or  yellowilh  fpecks,  it  is  ftale  ; but  when 
it  has  not  thefe  appearances  it  is  new.  The  flefti  of  a 
female  calf  is  not  fo  red  and  firm  as  that  of  a male  calf. 

To  choofe  Bacon. 

If  the  fit  is  white,  oily  to  the  touch,  and  does  not 
break,  the  bacon  is  good,  efpeclally  if  the  flefh  is  of  a 
good  colour  and  fticks  well  to  the  bone  ; but  if  contrary 
fymptoms  appear,  and  the  lean  has  fome  yellowifti  ftreaks, 
it  is  or  foon  will  be  rufty. 

To  choofe  Hams. 

You  muft  run  a knife  under  the  bone  that  fticks  out  of 
the  ham,  and  if  it  comes  c^ut  pretty  clean,  and  has  a 
nice  flavour,  the  ham  is  fvveet  and  good  ■,  if  much  dulled 
and  fneared,  it  is  tainted  and  rancid. 

, To  chooje  Venlfon. 

In  a haunch  or  fhoulder  of  venifon,  put  your  finger 
or  knife  under  the  bones  that  ftick  out,  and  as  the  fnell 
is  rank  or  fweet,  it  is  ftale  or  new. 

Ta  choofe  Turkeys.,  Capons,  Geefe,  Ducks,  If  c. 

If  the  turkey  be  young,  its  legs  will  be  fmooth  and 
black,  and  its  fpurs  ihort  ; if  it  be  ftale,  its  eyes  will 
be  funk,  and  feet  dry;  if  new,  the  eyes  will  be  lively, 
and  the  feet  limber. 

When  a cock  or  capon  is  young,  his  fpurs  are  fliort 
and  his  legs  fmooth  ; if  ftale,  he  will  have  a loofe  open 
vent ; if  new,  a clofc  hard  vent. 


If 
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if  the  bill  of  a goofe  is  yellowifh,  and  fhe  has  but 
few  hairs  ilie  is  young  ; but  if  her  bill  and  feet  arc  red- 
difh,  and  (he  has  plenty  of  hairs,  fhe  is  an  old  one.  if 
the  goofe  be  frefh,  the  feet  will  be  limber  ; if  ftale, 
they  will  be  dry. 

Wild  and  tame  ducks,  if  ftale  will  be  dry  footed  ; 
if  frefli  limber  footed.. 

To  choofe  Hares  and  Rabbits. 

A hare  when  newly  killed,  is  ftiff  and  whitifh  ; 
when  ftale,  the  body  is  limber,  and  the  helh  in  many 
parts  blackifh.  If  the  hare  be  old,  the  ears  will  be 
tough  and  dry,  and  the  claws  wide  and  ragged  ; if  young-, 
the  claws  will  be  fmooth,  and  the  ears  will  tear  like^a 
piece  of  brown  paper.  Rabbits,  when  ftale,  are  lim- 
ber and  {limy  ; when  freflt,  ftifF and  white  ; when  young, 
their  claws  are  fmooth  ; when  old,  the  contrary. 

To  choofe  Salmon.,  Carp.,  Tench,  Pike,  Trout,  TVlutmgs, 
Barbels,  Smelts,  Shads,  Chubs,  Rujfs,  Mackarel, 
Herrings,  iffc. 

When  thefe  fifh  are  ftale,  their  gills  are  pale,  their 
flefh  foft  and  clammy,  and  their  eyes  dull  and  funk  ; 
but  when  frefli,  the  gills  are  of  a lively  fhining  red- 
ucfs,  the  eyes  bright  and  full,  and  flefh  ftiff. 


Ad  0 D E R N 
A Bill  of  Fare  for  an 
in  which  the  Difh 

CHAP.  XIII. 

BILLS  OF  F 
elegant  Entertainment, 
es  Jhould  oe  placed  upon 

Firjl  Coiafe. 

ARE. 

in  the  Order 
the  Table. 

.Difh  of  Fifh. 

Rabbits  with 

Collared 

Onions 

Mutton 

Pigeon  Pie 

Gravy 

Almond 

railed 

Soup 

Pudding 

Veal 

Ham  or 

Cutlets 

Roafl  Beef 

Tongue 

Second' 
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Second  Courfc. 

Green  Peafe 
or  Afparagus 

Roalled  Turkey, 

Prawns 

Ragout  of 
Sweetbreads 

jellies  and 
Syllabubs 

Fried 

Smelts 

Tanfey 

Chickens  roafted 

Muftirooms 

Third  Courfe, 

Artichoke 

Bottoms 

Blomange 

Stewed 

Celery 

Almond 

Chesi'ecakes 

A Tride 

Cuftards 

Lemon  Cakes 

Sweetmeats 

Fruit 

Another  Bill  of  Fare  arranged  in  the 
Firjl  Courfe. 

moji  genteel  Ordet\ 

Chickens 

Turbot 

Ox-palates 

Lamb  Pie 

Scotch 

Collops 

Mock 

Turtle 

Chine  of  Mutton 

Ham 

Orange 

Pudding 

Second  Courfe. 

Lamb’s  Fry 

Wild  Fowls 

Sturgeon 

Lobfters  roalled 

Jellies 

Apple  Pie 

Crawfifh 

A Hare  roafted 

Artichokes 
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A 'Third  Bill  of  Fare^  properly  arranged. 


Firji  Courfe. 

Fillet  of  Pork 
Beef  Steak  Pie 

Stewed  Carp,  or  d en.h 

Sheeps  rumps 
Vermicelli  Soup  Ham 

Veal  Olives 

Two  Foals  boiled 

Cal  . es  Ears 

Second  Courfe. 

Afparagus 

Green  Goofe 

Crawnfh 

Goofeberry 

Tarts 

A Tride 

Cu.4..rdB 

Prawns 

Tame  Pigeons 

Scotch  CoUops 

J Fourth  Bill  of  Fare.,  tvith  feven  Dijhes  in  each  Courfe, 
Firji  Courfe. 

Pigeon  Pie 

Haunch  of  Venifon 

Lemon  Pudding 

Chickens  with 
Oyfters 

Cod’s  Head 
Ragout  of  Veal 

Lamb 

Cutlets 

Second  Courfe. 


Brace  of  Parcridges 

SpitchcoQked  Eels  Artichokes 

Wild  Ducks  or  Teals 

Cream  Tarts  Buttered  Apple  Pie. 


Smelts 
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CHAP.  XIV. 

DIRECTIONS  CONCERNING  CLEAR- 
STARCHING. 

How  to  wa(h  Mufiin  Aprons^  Neckcloths^  Hoods^  lA c. 

Let  your  muflins  be  folded  four  times  double,  put- 
ting the  two  felvages  together,  then  the  ends  to- 
gether, and  wafh  them  the  way  the  felvage  goes,  to 
prevent  their  fraying.  Take  very  clear  water,  not  too 
hot,  and  firain  it  through  a clean  cloth  into  a pan  ; then 
take  fome  of  the  beii  foap,  put  it  upon  a clean  ftick, 
and  beat  up  your  lather  ; after  the  lather  is  beat,  put  in 
your  muflins  one  by  one,  and  let  them  ftand  to  foak  out 
the  dirt ; then  walh  them  one  by  one  to  prevent  tearing, 
whilfl:  the  water  is  warm  ; fqueeze  them  very  hard  be- 
tween both  your  hands,  that  the  dirty  fuds  may  not  be 
left  in  them  ; and  as  you  walh  them  out,  fliake  them 
open  into  another  pan.  Then  beat  up  your  fectnl  la- 
ther, wa/h  your  muflins  in  it,  and  fqueeze  them  as  be- 
fore. As  to  your  third  lather  let  the  water  be  veiy  hot, 
but  not  boiling,  for  that  makes  the  water  yellow;  then 
take  a fmall  quantity  of  powder-blue,  put  it  in  a cup 
and  add  to  it  a little  water  ; fhake  the  cup  about,  pour 
the  pov/der-blue  into  the  hot  water,  and  ftir  it  about 
till  it  is  blue  enough  ; then  take  fome  foap,  beat  up  your 
lather  as  before,  put  in  your  muflins,  and  let  them  be 
covered  with  a clean  cloth.  You  may  either  wafn  them 
out  whilll  warm,  or  let  them  ftand  all  night  to  clear. 

You  muft  obferve,  when  you  wafh  them  out,  to  wafh 
out  the  blue  carefully ; then  lay  them  in  fpring  water, 
and  if  you  have  not  time  to  ftarch  them  all  at  once, 
you  need  not  put  any  more  in  your  ftarch  than  you  c n 
finifh  in  one  day;  tor  if  they  lie  too  long  in  the  ftarch, 
it  makes  them  look  yellow  and  ftreaky.  Many  clear- 
ftarchers  boil  their  muflins,  but  they  fhould  not,  be- 
caufe  it  wears  them  out  the  fooner  ; but  the  fcalding 
and  letting  the  muflins  lie  in  warm  fuds,  does  them  more 
good  than  a boil. 
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The  Alethod  of  rinftng  Mujlim  before  Starching. 

Firft  put  foine  fpring  water  in  a clean  pan,  then  take 
a little  powder-blue  in  a cup,  add  a fpoonful  or  two  of 
water  to  it,  {hake  it  about  in  the  cup,  and  pour  a little 
of  it  into  the  rinfing  water,  then  put  your  hand  in  the 
rinftng  water,  and  itir  it  about;  put  your  whiteft  muf- 
lins  in  firfl,  one  by  one,  fqueezing  them  out  feparately 
as  you  put  them  in,  and  if  any  blue  (hoilild  fettle  upon 
them,  rub  them  gently  in  the  water  with  your  hand, 
and  it  will  come  off ; and  if  any  of  your  muflins  fhould 
happen  to  be  yellow,  you  mult  make  the  rinfing  water 
a little  bluer.  When  you  have  rinfed  them  all  out, 
fqueeze  them  very  hard,  one  by  one,  between  your  hands, 
becaul'e  they  will  not  take  the  ftarch  fo  well  if  any  wa- 
ter is  left  in  them  ; and  having  pulled  them  out  fepa- 
rately with  very  dry  hands,  double  them  up,  and  lay 
them  upon  a dry  clean  cloth  in  order  to  be  ftarched. 

How  to  Jlarch  the  Mufins. 

To  a quarter  of  a pound  of  ftarch,  take  a pint  of 
fpring  water ; put  the  water  in  a fkillet,  and  fet  it  over 
a clear  fire  till  it  is  lukewarm  ; then  put  in  your  ftarch, 
ftir  it  gently  one  way  till  it  boils  one  boil  and  no  more  ; 
pour  it  into  a clean  pan,  and  cover  it  with  a plate  till 
it  is  cold ; when  cold,  take  fome  of  it  in  one  hand, 
and  fome  blue  in  the  other,  and  mix  them  together,  but 
do  not  make  it  too  blue.  Take  up  your  muflins  one 
by  one,  and  fpread  the  ftarch  with  your  hand,  but  not 
too  thick,  firfl:  on  one  fide  and  then  on  the  other,  with- 
out opening  them  ; then  blue  the  nneft  muflins  firft,  and 
the  thickeft  afterwards,  for  the  ftarch  that  comes  out  of 
the  fineft  will  ferve  for  the  thick  ones.  When  you 
have  ftarched  your  muflins,  lay  them  in  the  fame  pan, 
kneading  them  with  your  double  fift  till  the  ftarch  {ticks 
about  your  hands  ; then  wring  them  very  hard,  and  wipe 
them  with  a dry  cloth;  after  which  you  muft  open  them, 
and  rub  them  very  lightly  through  your  hands. 

How  40  clap  the  Muflins.  % 

After  you  have  unfolded  your  muflins,  and  rubbed 
them  through  your  hands,  take  the  two  ends  and  clap 

them 


Of  CLEAR  STARCHING. 


97 


them  hard  between  your  hands;  then  pull  them  out 
very  well  with  both  hands,  to  you  and  from  you,  to  pre- 
vent their  fraying.  Let  your  hands  be  exceeding  dry ; 
for  if  any  ftarch  remains  on  the  hands,  it  will  fray  the 
muflins  ; dry  them  well,  and  as  you  pull  them  out,  hold 
them  up  againft  the  light,  to  fee  if  they  are  clapped 
enough.  If  you  obferve  any  thing  that  looks  fhining, 
that  is  the  ftarch,  you  muft  rub  it  over  gently  with 
your  hands ; when  they  are  clapped  fufficiently,  you 
will  obferve  them  to  fly  afunder,  and  not  ftick  to  the 
hands.  Take  care  to  clap  very  quick  and  hard,  and 
when  you  fee  no  ftiining  on  them,  they  are  clapped 
enough.  They  ought  never  to  be  clapped  Tingle,  for 
that  frays  and  tears  them  ; neither  fliould  the'*’  be  clap- 
ped by  the  fire  except  in  cold  frofty  weather. 

Tff  iron  the  Mujlins. 

When  you  find  they  are  fufficiently  clapped,  pull 
them  out  double  on  your  ironing  board,  as  fraooth  and  as 
even  as  poffible,  and  Co  on  till  you  have  finiflied  about 
fix,  one  upon  another ; then  take  a box-iron,  and  iron 
the  drieft  firft.  Let  fine  plain  muflins  be  ironed  upon  a 
foft  woollen  cloth ; but  if  you  have  any  muflins  that 
are  thick  and  coarfe,  let  them  be  firft  ironed  on  a damp 
cloth,  and  afterwards  upon  your  ironing  cloth,  on  the 
wrong  fide  of  the  muflins. 

To  wajh  and  Jlarch  Lawns  Cambricky  Ifc. 

You  may  wafh  and  rinfe  lawns  in  the  fame  manner 
as  muflins ; dip.  them  in  thin  ftarch,  and  fqueeze  them 
out  hard,  wipe  them  with  a dry  cloth,  and  clap  them 
very  carefully,  becaufe  they  are  apt  to  flip.  When 
clapped  enough,  fold  them  up,  and  put  them  into  a clean 
dry  pan  ; do'  not  touch  them  with  any  wet,  for  that  will 
leave  a kind  of  thick  look  upon  them,  as  well  as  on  muf- 
lins.  They  may  be  ironed  on  a damp  cloth,  but  not 
with  an  iron  that  is  too  hot ; and  you  may  iron  them  on 
the  wrong  fide  as  you  do  the  coarfe  muflins. 

Excellent  Methods  of  taking  Iron  Moulds^  Stains  of  Inky 
Qlarety  Is’c.  out  of  MuJlinSy  Table  Lineny 

Whenever  ypiur  muflins,  lii.en,  &c,  happen  to  be 

I iron- 
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iron-moulded,  talec  a chafing-dilh  of  clear  coal«,and  fct 
over  It  a place  widi  forrel  in  it;  then  put  a little  fait  to  the 
forrel,  and  lay  the  ftained  part  upon  the  plate ; after- 
vtards  take  fome  more  forrel,  and  fqueeze  the  juice  over 
the  ffaincd  muflin  or  linen  ; let  it  lie  till  it  is  very  hot, 
and  t*ke  the  ftaincd  part  and  fqueeze  it  hard  ; then  take 
frelh  forrel  and  fair,  and  make  ufe  of  it  as  before,  till 
the  iron  moulds  arc  entirely  out;  you  muif  then  im- 
mediately walh  the  ftained  part  in  three  or  four  lathers, 
to  take  out  the  greennefs. 

If  your  muflms  or  linen  are  ftained  by  claret,  take 
fome  milk,  make  it  very  warm,  and  foak  the  ftained  parts 
in  it  till  the  ftains  are  quite  out.  \Vhen  your  linens 
•are  ftained  by  ink,  let  them  lie  all  night  in  vinegar  and 
fait ; the  next  day  rub  the  ftains  well  with  it ; then  take 
frelh  vinegar  and  fait,  and  let  your  linen  lie  in  it  an- 
other night ; the  next  morning  rub  it  again,  and  the 
fpots  will  immediately  difappear. 

If  there  be  any  ftains  of  fruit  in  your  muflins  or  linen, 
rub  the  fpots  well  with  butter,  then  put  the  ftained  part 
of  the  linen  or  muflin  into  hot  milk,  in  which  let  it  lie 
till  it  is  cold  ; then  rub  the  ftains  in  the  milk  till  they 
are  quite  gone  away. 


CHAP.  XV. 

A COLLECTION  of  PHYSICAL  RECEIPTS. 

X rOU  may  drink  a pint  of  fea  watar 
For  an  JJtImia,  every  morning  ; or  a fpoonful  of 

nettle  juice,  mixed  with  clarified  honey. 

For  an  Ague.  Take  a dr-achm  of  powder  of  myrrh, 
mixed  with  a fpoonful  of  fack,  and  drink  a glafs  of  fack 
after  it.  Let  this  be  done  about  an  hour  before  the  fits 
come  on.  Dr.  Mead. 

For  the  King’s  Evil.  You  may  take  every  tnorning 
and  evening,  as  much  cream  of  1 artar  as  will  lie  on  a 

fixpence.  . , , , • i 

For  the  Scurvy.  Infufe  dried  dock-roots  m your 

common  ^nk ; or  pound  into  a pulp  an  equal  'quantity 

of 
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ot  iine  fugar  and  fliced  Seville  Oranges,  and  take  a 
tea-fpoonful  ol  it  three  or  four  times  a day.  Dr.  Bu- 
chan fays,  rhe  moll:  proper  drink  i;i  the  feurvy  is  whey 
or  butter  milk. 

/ar  the  Swallow  the  juice  or  jelly  of  black 

currants. 

For  the  Flooping-Cough^  or  Chin-Cough,  Take  a 
fpoonful  of  the  juice  of  penny- royal  two  or  three  times 
a day,  mixed  with  honey  or  fugar  candy. 

For  the  Head-Ach.  Let  vour  head  be  walhed  with 

j ^ 

cold  water  for  a quarter  of  an  hour  j or  you  may  fnuft 
up  your  nofe  the  juice  of  tjround  ivy. 

For  the  Ear-Ach.  Apply  the  ear  clofe  to  the  mouth 
pf  a jug  filled  with  warm  water,  or  with  a lliong  de- 
coclion  of  camomile  flowers.  Dr.  Buchan. 

For  the  R!>eumatljm.  You  may  u.e  the  cold  bath, 
with  rubbing  and  fwcating  after  it. 

For  the  itch.  Let  the  parts  affedfed  be  wafhed  with 
a ftrong  decoction  of  dock-roots,  for  eight  or  ten  days ; 
or  fteep  a flrirt  half  an  hour  in  a quart  of  water  mixed 
with  half  an  ounce  of  powdered  brimftone,  dry  it  flowlv, 
and  wear  it  fix  or  feven  days. 

For  the  Pleurijy.  Drink  a gUifs  of  tar-water  warm, 
twice  every  hour. 

For  a Sore  Throat.  Gargle  with  rofe-watcr  and  fy- 
rup  of  mulberries;  or  apply  a chin-lhiy  of  roalted  figs. 

For  the  Colic.  Apply  externally  a bag  of  hot  Ws ; 
or  take  from  fifty  to  an  hundred  drops  of  oil  of  .anifeed 
on  a lump  of  fugar. 

For  the  Tooth- Ach.  Put  into  the  hollow  tooth  a liti 
tie  cotton  dipped  in  Lucetellis  ballam,  or  in  oil  of  cloves. 

• For  expelling  IV irms.  Take  two  or  three  tea-fpoon- 
fuls  of  worm  feed  mixed  with  treacle,  for  five  or  lix 
mornings. 

For  the  JDropfy.  Every  morning  and  evening  take  a 
fpoojiful  or  two  of  the  juice  of  artichoke  leaves^  or  the 
j-uice  of  leeks  and  elder  leaves  ; or  take  a drachm  of 
nitre  every  morning  in  a draught  of  ale. 

For  the  Gravel.  Drink  plentifully  of  warm  water 
fweetened  with  honey.. 

I 2 
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for  the  Stone.  I'ake  a tea-fpoonful  of  calcined 
onions  in  a glafs  of  white  wine. 

Fo7  a conjnmptive  Gough.  Stone  ten  or  twelve  rai- 
fins  of  the  lim,  and  fill  them  up  with  the  fmalJ  tender 
tops  of  rue  j take  them  early  every  morning,  and  fait 
for  two  or  three  hours  afterwards. 

excellent  Eye-lFater.  Infule  in  lime-water  for 
twelve  hours,  a drachm  of  fal  ammoniac  powdered ; 
then  ftrain  it  and  keep  it  for  ufe.  This  cures  moft 
diforders  of  the  eye. 

For  the  Lethargy.  You  may  fnufF  ftrong  vinegar 
up  the  nofe.  “ 

For  the  Palfy.  Shred  fome  white  onions,  and  bake 
them  gently  in  an  earthen  pot  till  they  are  foft ; fpread  a 
thick  plaifter  of  this,  and  apply  it  to  the  benumbed  part. 

For  the  Stranguary.  You  may  drink  largely  of  a 
decodtion  of  turnips  fweetened  with  honey 

— 

CHAP.  XVI. 

VARIOUS  RECE!iPTS  for  PRESERVING  and 
IMPROVING  BEAUTY. 

To  make  a fine  Pottiatum  for  the  Skin. 

Having  cut  two  pounds  of  hog’s  lard  into  thin 
flices,  walh  it  clean,  and  let  it  foak  in  cold  water 
eigiJt  or  ten  days,  changing  the  water  once  a dayj  then 
melt  it  over  a flow  fire,  and  Ikim  off  any  impurity  that 
rifes  to  the  top  ; when  melted  pour  it  into  cold  water, 
walli  it  clean  with  rofe-water,  and  then  rub  your  Ikin 
"With  it. 

To  remove  Freckles. 

Mix  three  or  four  fpoonfuls  of  bean  flower  water 
with  the.  fame  quantity  of  elder  flower  water,  and  add  a 


* I have  thus  fcledtcd  fome  approved  remedies  for  the  moft  common 
diforders  incident  to  the  human  body  ; but  1 would  moft  earncftly  recom- 
mend to  my  readers  that  mojl  valuable  Library  of  Family  Medicines,  Dr. 
GORDON’S  CoMpi-sTE  English  1’hysician,  It  being  the  beft 
book  of  tlie  kindjBow  extant. 
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fpoonful  of  oil  of  tartar ; when  the  mixture  has  flood 
two  or  three  days,  and  is  properly  fettled,  rub  a little 
over  your  face,  and  let  it  dry  upon  ^t. 

To  take  off"  red  Spots  from  the  Face. 

Place  a lemon  before  a flow  fire,  in  a flat  earthen 
plate,  to  receive  the  liquor  that  fweats  out  of  it ; when 
all  the  juice  is  out,  pour  it  into  a glafs  to  cool,  and  then 
rub  the  face  with  a few  drops  of  it.  This  is  an  effec- 
tual method  of  removing  all  kinds  of  red  fpots. 

To  remove  JVrlnklcs. 

Take  two  ounces  of  the  powder  of  myrrh,  and  lay 
it  in  a fmall  fire-fliovel  till  it  is  thoroughly  hot ; then 
take  a mouthful  of  white  wine,  and  let  it  fall  gently 
upon  the  myrrh,  v.^hich  will  fmoke  up  j you  mull  then 
immediately  hold  your  face  over  it,  fo  as  to  receive  as 
much  of  the  fmoke  as  poflible ; if  you  hold  your  face 
over  till  the  whole  is  wafted,  it  will  have  a wonderful 
effect ; but  if  that  is  too  painful  you  may  cover  your 
face  with  a cloth.  > 

Fo  take  away  Spots  from  tJ^  Nails. 

Take  two  drachms  of  Venice  Turpentine  and  one 
drachm  of  myrrh,  mix  them  together  over  a flow  fire 
in  an  earthen  veffel,  and  then  let  the  mixture  cool ; 
fpread  a fmall  piece  of  it  upon  leather,  and  keep  it  all 
night  upon  your  nails  ; let  this  be  continued  for  three 
nights,  and  the  fpots  will  difappear. 

To  conceal  deep  Marks  occafioned  by  the  Small  Pox. 

You  muft  boil  an  ounce  of  fpermaceti  in  a pint  of 
Malmfey  till  it  is  entirely  diflblved;  add  to  it  the  juice 
of  a houfe-leek  and  that  of  plaintain  leaves,  with  half 
an  ounce  of  peach  kernels  : when  it  is  all  well  mixed 
together,  you  muft  fet  it  to  cool ; then  ftrain  it  through 
a fine  cloth,  and  when  you  rub  your  face  with  it  let  it 
be  gently  warmed. 

Fo  make  n fine  iva/hing  Powder. 

Take  three  or  four  ounces  of  the  flower  of  French 
barley,  two  ounces  of  the  oil  of  fweet  almonds,  fix 
drachms  of  benjamin,  a handful  of  the  leaves  of  white- 
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Modern  Bills  of  Fare,  92  to 

94 

Mufcles  to  flew,  45 

Miilhrooi.is  to  fncafTee,  5 1 
— to  p c.xle  84 
Mutton,  to  boil  14 — to 

road,  23 — to  fry,  36 — to 
liew,  40 — to  hafh,  45 — 
to  bake,  47 — to  ragoo  52 

N 

Neat’s  Tongues,  to  fricaf- 


fee  49 

O 

Onions,  to  pickle,  85 

Oylters,  to  Itew,  43 

Ox  Palates,  to  ftew,  40 

P 

Parfnips  to  boil  2 i 

Partridges  or  Pkeafants,  to 
drefs,  18.  30.  43 

PeaiCj  green,  to  boil,  24 
Peafe,  to  keep  green  all  the 
year,  85 

Pies,  to  make,  72  to  76 
Pig  to  drefs,  2'3.  41.  48.  50 
Pigs  Pctti'.oes,  to  drefs,  55 


Pigs  Feet  and  Ears,  to  ragoo 

55 

Pigeons,  to  drefs,  16,  17. 

33-  42-  50-  56 

Pike,  to  roaft,  31 

Pork,  to  foil,  14 — to  road. 

Puddings  to  make,  68  to  72 

CL 

Quails,  to  roaft,  3 1 

R 

Rabbit?,  to  drefs,  17,  18, 
27.41.  46.  50 
Ragout  for  Made  Dilnes  60 
Receipts,  Phyfical,  98,  99 


Receipts  for  preferving 
Beauty,  100,  10 1,  102 

S 

Salmon,  to  drefs,  20.  34 
Sauces,  to  make,  65  to  67 
Sauiages  to  frjj,  37 

Scate,  to  drefs,  »8 

Scotch  Collops,  to  make  37 
Snipes,  to  boil,  17 — to  roaft, 
31 — to  ragoo,  57 
Soups,  to  make,  60  to  62 
Spinach,  to  boil,  21 

Sturgeon,  to  drefs,i8.  3 i.  59 
Svvet  threads  and  Kidneys, 
to  fry,  37 — to  ragoo,  54 


Syllabubs,  to  make,  81,  82 
T 

Tarts,  to  make,  72 

Tench,  to  drefs,  20.  38.  44 
Tongues  to  drefs,  14.  26.  33 
Tripe,  to  fry,  37 

Trout,  to  drefs,  38.  44 
Turbot,  to  boil,  19 

Turkey,  to  drefs,  25.  28.  42 
— to  roaft  withchefnuts  29 
Turtle,  to  drefs,  57 

Turnips,  to  boil,  22 
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Veal  to  boll,  13 — to  road, 
24 — to  ragoo,  53 — to  pot 
and  collar,  86 

Veal  Cutlets,  to  fry,  36 
Venifon.  to  boil,  14 — to 
roaft,  27 — to  hafh,  46 — 
to  rag^o,  55 
W 

Walnuts,  to  pickle,  84 
Wines,  Englifh,  to  make, 
88,  89,  90 
Woodcocks,  to  roaft,  31  — 
to  ragoo,  57 
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